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PREFACE 

Codk-freeze  food  service  systems  tailored  for  specific  siti;iations  are 
being  ’used  or  contemplated  for  -use  in  several  Armed  Forces  feeding  situations, 

It  is  anticipated  that  the  use  of  these  “types  of  systems  will  become  increasingly 
Important  in  the  future. 

Since  the  cook-freeze  approach  separates  food  preparation  from  food  ser¬ 
ving,  the  facilities  using  it  tend  to  have  a  food  preparation  operation  that 
resembles  a  manufacturing  system  rather  than  one  dealing  with  traditional 
dining  halls .  Lot  sizes  are  larger  and  in  some  cases  have  been  replaced  with 
continuous  operations  ♦  Sanitation  and  formal  quality  control  become  much  more 
important,  since  time  for  microbiological  growth  is  extended,  and  personal 
supervision  becomes  diluted.  Recipes  used  in  standard  operations  must  be 
altered. 

The  concept  of  Central  Food  Preparation  Systems  for  garrison  feeding  has 
been  approved  by  the  Array.  In  order  to  test  the  concept  further,  an  interim 
central  food  preparation  facility  (I-CFPF)  has  been  established  at  Fort  Lee, 
Virginia.  NARADCOM  has  been  tasked  with  technical  help  in  the  planning, 
start-up,  operation,  and  evaluation  of  this  facility.  This  report  covers 
a  part  of  that  effort  and  is  concerned  with  studies  for  producing  entree 
items  in  the  I-CFPF. 
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MEAT  ENTREE  OPERATION  GUIDES 
DEVELOPED  FOR  USE  IN  FORT  LEE 
;  INTERIM  CENTRAL  FOOD  PREPARATION  FACILITY 

INTRODUCTION 

The  Food  Bigineering  Laboratory  has  developed  a  large  nmber  of  Production 
Guides  for  various  cook-freeze  systems  contemplated  for  use,  or  in  use,  in  the 
Armed  Forces.  These  guides  are  based  upon  the  Armed  Service  Recipe  Service  or 
special  hospital  recipes  and  are  set  up  for  fairly  large-scale  production  of 
products  to  be  frozen  for  later  rethermalization  in  the  dining  hall.  The 
term  "production  guides"  is  used  to  differentiate  them  from  the  parent  recipes. 
These  guides  have  been  kept  rather  general  so  that  they  may  be  adapted  to  the 
particular  eqinpment,  facility,  and  circumstances  of  the  site  at  \ih±ch  they 
are  to  be  used. 

A  request  was  received  from  US  Army  Troop  Support  Agency  to  adapt  production 
guides  for  products  to  be  used  in  I-CFPF  at  Fort  Lee  to  the  equipment  and  layout 
of  that  facility.  To  differentiate  the  documents  produced  from  recipes  and 
production  guides,  it  was  decided  to  call  them  "operational  guides".  Further,  it 
was  decided  that  the  operational  guides  would  consist  of  five  sections; 
Ingredients,  Procedure,  Equipment  Flow  Sheet,  Material  Flew  Sheet,  and  Packaging 
Requirements. 

Later  on  when  operations  stabilize,  the  packaging  Instructions  probably  will 
be  combined  into  a  single  document  which  will  be  referred  to  In  the  Operational 
Guide o 

In  some  cases.  Standard  Operating  Procedures  will  be  used  rather  than 
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Operational  Guides .  This  would  be  true  particularly  with  the  vegetables  such 
as  carrots  and  potatoes  that  are  prepared  in  different  ways  as  ingredients 
in  other  items®  However,  those  SOP’s  are  not  inclMed  in  this  report. 

Operational  Guides  always  should  be  considered  ’’live"  documents,  subject 
to  change  as  conditions  warrant®  It  is  axiomatic  that  the  guides  contained 
herein  will  be  changed  at  least  in  a  minor  way  as  they  are  put  to  use . 
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•PROCEDIHE 


With  a  few  exceptions  it  was  not  necessary  to  actually  formulate  the 
products  in  the  Processing  Laboratory,  since  this  had  been  done  in  developing 
the  original  production  guides »  Based  upon  personal  visits  to  Fort  Lee, 
equipment  lists,  and  layout  diagrams,  it  was  possible  to  develop  the  guides 
without  actually  producing  the  product.  However,  whenever  there  was  any 
doubt,  the  product  was  made.  Layout  for  the  I-CFPF  kitchen  is  shown  in 
Figo  lo 

Basic  to  the  design  of  the  guides  was  selecting  the  key  piece  of  equip- 
ment  lAhich  would  control  processing  and  lot  size.  The  guide  was  then  based 
upon  the  lot  size  determined  as  optimal  for  that  piece  of  equipment.  In  some 
cases,  such  as  with  jacketed  kettles,  more  than  one  size  is  available  so  that 
different  lot  sizes  are  available  for  production  schediiLing, 

Two  pieces  of  information  considered  desirable  by  Troop  Support  Agency 
are  not  Included  in  the  Operational  Guides  in  this  report.  These  are  an 
identifying  number  for  each  ingredient  and  critical  control  points  in  the 
process.  The  GSA  catalogue  nnmbers  probably  will  be  used  for  identifying 
numbers  for  the  I»CFPF,  although  this  has  not  yet  been  finalized.  Establishment 
of  critical  control  points  has  not  been  made  because  no  agreement  has  been 
reached  as  yet  on  the  criteria  for  such  points  •  The  philosophy  and  criteria 
for  the  points  will  depend  upon  the  facility,  operating  personnel,  quality 
control  personnel,  and  the  degree  of  formality  desired  by  management. 
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OPERATIONAL  GUIDE  FOR  BARBECUED  BEEF 
(SLOPPY  JOE)  N-27 
INGREDIENTS  &  BATCH  SIZE 
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OPERATIONAL  GUIDE  FOR  BARBECUED  BEEF  (SLOPPY*  JOE)  N-27 

INSTRUCTIONS 


Check  Time 

Points  (Minutes) 

0-  Verify  components,  ingredients  and  spices  a?  to 

number  and  amounts  received  from  Prep.  Area,  10 

00-  Deliver  all  components,  etc,,  to  Kettle  Area,  5 

1-  Place  ground  beef  in  kettle,  turn  on  agitator 
to  slow  speed.  Turn  on  steam;  brown  (sear)  meat 

in  its  own  juices.  Vhen  meat  is  brovned  (loses  20 

all  traces  of  pink),  turn  off  steam  and  agitator; 
drain  and  discard  fat  and  juices. 


2-  Add  water  and  all  remaining  ingredients  and 
seasonings  exceut  vinegar  to  meat  in  kettle; 


turn  on  steam  and  agitator;  mix  well;  simmer  .  40 

covered  for  30  minutes  with  agitator  pn  slow  speed. 

3-  Turn  off  steam.  Add  vinegar  to  beef  mixture; 

mix  well.  5 

Shut  off  agitator;  raise  level  (volume)  of  mixture 

in  kettle  with  water  to  required  number  of  gallons  10 

using  measuring  stick.  Mix  well. 

5-  Transfer  barbecued  beef  to  filler.  10 

6-  Fill  half- size  steam  table  pans  with  5  lb  of  product.  20 

7-  Pass  filled  pans  of  barbecued  beef  thru  lidding 

machine  to  cover  and  close.  10 

f 

o-  Pass  covered  pans  thru  labelling  machine,  10 


Labels  should  read: 

Barbecued  Beef  (Sloppy  Joe)  Date  Pret)ared 

Net  Vft:  5  lb  Servings:  12  of  2/^  cup 

Reconstitution  Instructions: 

Heat  covered  pans  in  3250F  preheated  ovens  to  internal 
temperature  of  I6GOF. 


u 


Check 

Points 


Convection  ovens!  1  honr  1?  minutes 
Conventional  (ordinary)  ovens;  1  hour  30  minutes 

Alternatively  the  Barbecued  Beef  may  be  poured  (removed 
from  foil  pans)  into  kettle  and  warmed  to  16(PF> 


Time 

(Minutes) 
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♦Appropriate  weight  to  be  written  is  dependent  on  number  of  servings. 
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EQUIPMENT  UTILIZATION 


BARBEQUED  BEEF  (SLOPPY  JOE) 
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OPERATIONAL  GUIDEl  FOR  BEEF  STEW  L-22 
INSTRUCTIONS 


Check  Time 

Points  (Mnntes) 

0"  Verify  components  and  ingredients  as  to  nimber  10 

and  amounts  received  from  Prep.  Area. 

00-  Deliver  beef  and  dredging  mixture  to  ’’Breader”. 

Deliver  vegetables  to  "pass  thru  steamer". 

1(S2-  Load  "breader"  with  dredging  mixture  and  run 

beef  thru  "breeder".  1? 

3-  Transfer  dredged  beef  to  kettle  with  ^ortening  - 

Turn  steam  on,  melt  shortening;  add  beef  stirring  1? 

to  brown  beef  (approximately  Ip  min). 

4-  Add  water,  starch,  spices,  and  crushed  tomatoes  to 
beef  in  kettle;  mix  thoroughly;  heat  and  simmer  for 

60  minutes  or  longer  until  beef  is  tender.  60 

5“  Put  vegetables  in  pass  thru  steamer  at  15  PSI  as 
follows; 

Carrots  for  6  min,  approxhmtely 
Celery  for  7  min,  approximately 
Onions  for  6  min,  approximately 
Potatoes  for  12  min,  approximately 

The  vegetables  should  be  firm  but  cooked.  Transfer 
vegetables  to  the  beef- tomato  mixture  in  kettle. 

Mix  thorou^y. 

6^  Raise  level  (volume)  of  product  in  kettle  with 

water  to  required  number  of  gallons,  using  measuring 


stick.  Mix  thoroughly.  Shut  off  §t earn.  10 

7-  Transfer  product  to  Filler  tank,  20 

8-  Fill  half-size  table  pans  with  6.25  lb  of  Beef  Stew,  10 

9-  Pass  Pans  thru  lidding  machine  to  cover  and  dose ,  10 

10-  Pass  pans  thru  labelling  machine.  Labels  should  read; 


Beef  Stew  Date  Premred 

Net  Wt,  -  6.25  lb  Servings;  10  of  10  oz 


10 
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Check 

Points 

Reconstitution  Instructions ! 

Heat  covered  pans  in  preheated  ovens  for 
approximtely  1  hour  and  15  minutes 

Convection  oven  -  approximately  1  hour  and  30  minutes 

Conventional  (ordinary)  oven  -  Product  temperature 

should  be  l^^F. 

Alternatively  this  product  may  be  poured  into  steam 
kettle  and  heated  to  160°F, 


Time 

(Minutes) 
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OPEEIA.TIONAL  GUIDE  FOR  BARBECUED  BEEF  CUBES  L-l8 

INSTRUCTIONS 


NOTE;  This  product  cannot  be  pumped,  pieces  are  too 
large.  Piece  size  is  maintained  to  preserve 
product  integrity  and  add  variation  to  menu. 

Check 

Points 

Time 

(Minutes) 

0-  Verify  components,  ingredients  and  spices  as  to 
number  and  amounts  received  from  Prep.  Area. 

10 

00-  Deliver  diced  beef,  flour,  pepper,  and  salt  to 

breading  area  and  remaining  ingredients  and  spices 
to  Kettle  Area. 

10 

1-  Combine  flour,  salt,  and  pepper;  mix  well  and  load 
breading  machine.  Preheat  deep  fat  fryer  (36CPF). 

Pass  diced  beef  pieces  thru  breader  and  fryer  to 
brown  (sear)  until  all  pink  color  disappears 
(about  3-5  Diinutes).  Transfer  browned  beef  pieces 
to  kettle,  add  water,  cover  and  simmer  for  55  minutes. 

90 

2-  Combine  all  dry  seasonings,  starch,  tomato  paste, 
Worcestershire  sauce,  hot  sauca,  and  water  in  a 
pot;  mix  well  to  make  slurry;  crush  all  lumps.  Add 
slurry  to  beef  in  kettle;  mix  well  and  simmer  for 

25  minutes  or  until  meat  is  tender. 

35 

3-  Add  vinegar  to  mixture  in  kettle;  mix  well.  Raise 
level  (volume)  of  product  in  kettle  with  water  to 
required  number  of  gallons  using  measuring  stick; 
mix  well.  Shut  off  steam. 

10 

4-  Place  5  lb  4  oz  of  well  mixed  product  in  half- size 
steam  table  aluminum  pans. 

30 

5“  Pass  filled  pans  of  Barbecued  Beef  chunks  thru 
lidding  machine  to  cover  and  close. 

10 

6-  Pass  covered  pans  thru  labelling  machine. 

Labels  should  read; 

10 

I 

Barbecued  Beef  Cubes  Date  Prepared 

Net  ¥t:  5  lb  ^  oz  Servings:  of  S  oz 


Check 

Points 

Reconstitution  instructions: 

Heat  covered  pans  in  325^  preheated  ovens  to 
internal  temperature  of  I6OOF. 

Convection  ovens  -  1  hour  15  nnnutes 

Conventional  (ordinary)  ovens  -  1  hour  30  minutes 

Mtematively,  this  product  may  be  poured  (removed 
from  foil  pans)  in  kettle  and  'warmed  to  160Of, 


Time 

(Minutes) 


26 
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FREEZE 


♦Appropriate  weight  to  be  written  is  dependent  on  number  of  servings. 
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BQUrPMBNT  UTILIZATION 
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*  FSC  Groi^)  89  Subsistence  Catalog  (C89CX)-SL)  1  Jan  77 
**  Special  Purchase 


-29 


-r 

U) 

ro 

H 

CO  1 

1 

II 

w  j 

1 

h 

^=39 

§  I 

^  w. 


ON 
’  -vj 


w 

C+ 

& 


g’i’  , 

hI  P  SIB'S 

O'*  Hj  fto  o  S'*  4 

05  ^  ^  CT 

Q*^  (6  Pi  pa 
S  ^  p  (D 

p  q  0  a  a 

^  I  I 


s’^  le 

IF  I 


S’ 

I? 

.■^s- 

I 


let  . 

w 


0 

fl- 

«♦  ♦•. 


S' 


VA 


0 


,0° 

U>  [ 


-Tvjt, 

(XivC 


L-^T  VJ^ 


?'S 


iSi 


O  OOOH  ON  00  00  oop 

g  g  hh  ggfe 


o 

8 


a! 


5? 


18 


•  •  • 


00  M  O  M  O  O 

•  a  a  a  a  •  • 

0  0  "^lO  N-n,  ooj 

U)Gj  OUJOn 


NO 

o 


SS  8  §''8 

SS°&8 

.  :  MTO  b 


0 


W 


CO 

Ro 


CO 

M 


f  [V)-^ 

00 

u> 

0  0 

ro  0 

1 

na^  -F' 
p  oxa 

8 

b  b 

SA'o; 

b  b 

Ova 

g-rl=i  Vo  00  -TO  -TOO 

gSfe  g  gg  gk  8gg 


/f-N  W 

w  rf  H*  O 

.  .  M  ■ 

:  CD, 


:S 


S*' 

ci^ 


S: 


Hi  : 

I-' 
w  ; 


-  §• 


va  CO 

00 

8 

w 

0 


OPERATIONAL  GUIDE  FOR  BRAISED  BEEF  CUBES  L-148 
INSTRUCTIONS 


Check-  ■ 
Points 


0-  Verify  components,  ingredients,  and  spices  as  to 
nmber  and  amomts  received  from  Prep.  Area. 

00-  Deliver  all  components,  ingredients,  and  spices  to 
Kettle  Area, 

1-  Place  diced  beef  in  steam  kettle  with  slow  agitation, 
t-um  on  steam  and  brown  beef.  Shut  off  steam,  and 
drain  and  discard  fat  from  product, 

2-  Gravy: 

Add  the  following  to  brown  beef  in  kettle: 

Water,  salt,  pepper,  onion,  garlic  powder,  thyme, 
beef  base,  and  ground  bay  le^es.  Cover  kettle  and 
simmer  for  1  hour  (about  200^) ,  Stir  occasionally. 

(Small  amounts  of  water  may  be  added  periodically  to 
aid  in  cooking,) 

3-  Mix  flour,  Col-Flo  6?  starch,  and  water  in  a  pot  to  make 
a  slurry.  Add  slurry  to  beef  mixture  in  kettle  and  cook 
until  starch  thickens  (approximately  5  minutes). 

h-  Raise  level  (volume)  of  kettle  with  water  to  required 
amount  of  gallons  using  measuring  stick.  Mix  thoroughly. 

Shut  off  steam, 

5-  Transfer  product  to  filler, 

6-  Measure  5  lb  of  braised  beef  cijbes  into  half ^ size  steam  table 
pan. 

7“  Pass  pans  thru  lidding  machine  to  cover  and  close, 

8-  Pass  covered  pans  thru  labelling  machine,  labels 
should  read: 

Braised  Beef  Cubes  Date  Premred 

NetWt,:  5  lb  Servings:  iV  of  2/3  cup 


Time 

(Minutes) 

10 

20 

60 

10 

10 

10 

15 

10 
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Check  Time 

Points  (Mimtes) 


Reccnstitutlon  Instructions: 

Heat  covered  pans  in  preheated  325^F  ovens  to  internal 
temperature  of  160^. 

Convection  oven  -  l,hour  and  1?  minutes 
Conventional  (ordinary)  oven  -  1  hour  and  30  minutes 

Alternatively,  the  braised  beef  cub^  may  be  poured  iato  steam  kettle  and 
heated  to  product  temperature  of  165^F. 
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OPERATIONAL  GUIDE  FOR  CREAMED  GROUND  BEEF  L-30 
INSTRUCTIONS 


Check  Time 

Points  (Minutes) 

0-  Verify  component  and  ingredients  as  to  nunber  and 
amomts  received  from  Prep,  Area, 


00-  Deliver  beef  and  ingredients  to  steam  kettle  area,  10 

1-  Place  ground  beef  in  steam  kettle,  turn  steam  on 

and  activate  mixer  at  low  speed,  browi  beef.  Drain,  10 

discard  liquid, 

2-  Add  celery,  pepper,  soup  and  gravy  base,  and  onions 

to  browned  beef.  Mix  thoroughly,  5 

3-  In  a  separate  pot,  mix  starch,  flour  and  1/5  of  water 

to  make  a  slurry;  mix  well;  crush  all  lumps,  5 


Turn  off  steam  on  kettle,  l^hile  still  agitating 
add  floior- starch  slurry  to  beef  mixture  in  kettle 
with  remaining  water  from  step  3*  After  thorou^ 
blending,  turn  on  steam,  heat  to  thicken  (about 

20  minutes  at  190°F).  20 

In  separate  pot  mix  the  dry  milk  powder  with  about  1/5 
of  water  to  rehydrate  the  milk;  crush  all  lumps.  Add 
rehydrated  milk  to  beef  mixture.  To  kettle  with  slow 
agitation  also  add  remaining  water  (not  used  in 
rehydrating  milk) ,  Heat  to  l/O^F.  CAUTION;  DO  NOT 
SCORCH  BY  HEATING  TO  RAPIDLY.  ^  ^ 

5-  Raise  level  (volume)  of  beef  mixture  in  kettle  with 
tap  water  to  the  required  number  of  gallons,  using 

measuring  stick.  Mix  thoroughly,  ^ut  off  steam.  10 

6-  Transfer  cream  ground  beef  to  filler  tank.  20 

7-  Fill  half-size  steam  table  pans  with  6.25  pounds  of 

creamed  ground  beef,  10 

8-  Pass  pans  thru  lidding  machine  to  cover  and  close. 


10 


Pass  pans  thru  labelling  machine.  Labels 
should  read: 

Creamed  Ground  Beef  Date  Prepared 

Net  Wt.:  6.25  lb  Servings  10  of  10  oz 

Reconstitution  Instructions: 

Heat  covered  pans  in  oven  at  350^  (176°C)  mtil 
internal  temperature  of  the  product  reaches  a  minimum  of 
160°F  (71°C), 


Convection  ovens  -  approximately  1  hour  15  minutes 

Conventional  (ordinary)  ovens  -  1  hour  30  ndnutes 

Alternatively  the  Creamed  Ground  Beef  may  be  poured 
into  steam  kettle  and  ■warmed  to  160°F, 


Check 

Points 


Time 

(Minutes) 

10 
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OPEEIA.TIONAL  GUIDE  FOR 


CHICKEN  FRIED  BEEF  PATTIES 

rasTRuarioNS 

Check 

Points 

Time 

(Minutes) 

NOTE:  This  nroduct  reauires  that  the  mtties  be  dredged 
in  flour,  dipped  in  egg  wash  and  dredged  (breaded) 
with  bread  crumbs. 

0-  Verify  components,  ingredients  includjng  (1)  flour 
mixture,  (2)  Beef  Patties,  (3a)  Egg  wash  and  (3b) 
breading  mixture 

10 

1-  Load  dry  section  of  breading  machine  with  (1)  flour 
mixture. 

10 

2-  Pass  beef  patties  thru  breading  machine  to  dredge, 

Place  dredged  patties  on  baking  sheets. 

30 

3-  “When  all  patties  have  been  dredged,  remove  flour 
mixture  from  breading  machine  and  replace  with 
bread  crumb  mixture  (3b) '  in  dry  section.  Place 
egg  wash  (3a)  in  wet  section  of  breading  machine. 

Pla^  breading  machine  in  line  with  preheated 
(37p  F)  deep  fat  fryer.  Pass  flour  dredged  patties 
thru  breader-fryer  and  cook  patties  to  165^F  (about 

2-3  minutes). 

50 

^  Overlap  or  shingle  16  patties  in  half- size  steam  table 
aluminum  pans. 

20 

Pass  filled  pans  thru  lidding  machine  to  cover  and 
close. 

10 

6-  Pass  covered  pans  thru  labelling  machine,  10 

Labels  should  read: 


Chicken  Fried  Beef  Patties  Date  Prepared: 

Net  ¥t:  Servings:  8  of  2  patties 

Reconstitution  Instructions: 

Place  covered  pans  in  325^:^preheated  oven  and  heat  to 
Internal  temperature  of  I6r  F. 

Convection  Oven  -  1  hour,  1?  minutes 
Conventional  (ordinary)  ovens  -  1  hour,  30  minutes 


GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  CHICKEN  FRIED  BEEF  PATTIES 
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OPERATIONAL  GUIDE  FOR 
SIMMEFIED  CORNED  BEEF  L-44 
INSTRUariONS 


Check 
Points 

0“  Verify  components,  ingreclients  and  spices  as  to 
n'uniber  and  amomts  received  fl’om  Prep.  Area, 

00-  Deliver  corned  beef  and  other  items  to  Kettle  Area. 

1-  Place  "vdiole  pieces  of  corned  beef  in  steam  kettle 

with  eno-ugh  i/jater  to  cover.  Add  all  seasonings,  10 

2-  Heat  to  boil,  reduce  heat  to  simmer  and  cook  for 

approximately  five  hours  to  an  internal  temperature  300 

of  180°F,  During  the  cooking  period  remove  scum 
that  rises  to  the  surface, 

3-  At  the  end  of  cook  ^ut  off  steam.  Turn  cooling 
water  on  kettle,  cooling  corned  beef  for  one  hour 

in  its  own  liquid.  Remove  pieces  of  corned  beef  60 

from  kettle  and  place  on  baking  sheets  to  cool 
down.  Reserve  some  liquid  for  step  h  below. 

Corned  beef  may  be  refrigerated  overnight  prior 
to  slicing, 

4-  Trim  excess  fat  off  cooled  corned  beef  and  slice 

3/16  Inch  thick  across  the  grain  to  prevent  40 

shredding.  Place  2-^  pounds  of  the  sliced  product 
in  half-size  steam  table  aluminum  pans  and  add 
i  pound  of  cocking  liquid  over  meat, 

5-  Pass  panned  sliced  corned  beef  thru  lidding  machine  10 

to  cover  and  close. 

6-  Pass  covered  pans  thru  labelling  machine.  10 

Labels  should  read: 

Sliced  Corned  Beef  Date  Prepared: 

Container  Net  ¥t:  Servings:  10  of  4oz  each 

Reconstitution  Instructions: 

Heat  covered  pans  in  preheated  325^F  ovens  to  internal 
temperature  of  165^F, 


Time 

(Mihutes) 

10 


^8 


Convection  ovens  -  1  hour  15  niinutes 

Conventional  (ordinary)  ovens  -  1  hour  30  minutes 

Alternatively,  cov^d  pans  may  be  heated  in  15  psi 
steam  cooker  to  165^, 


Check 

Points 


Time 

(Minutes) 
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OPERATIONAL  GUIDE  FOR  YANKEE  POT  ROAST  L-10-2 
INSTRUCTIONS 

Check 

Points 

0-  Verify  components,  ingredients  and  spices  as  to 
nmber  and  amomts  received  from  Prep.  Area. 

00-  Deliver  beef  roasts,  to  oven  area  and  all  other  items 
to  kettle  area. 

1-  Place  roasts  on  racks  in  large  roasting  pans  mth 
about  i  inch  of  water  covering  bottom  of  pans. 

Bake  in  preheated  350°F.  Add  additional  water  duping 
cooking  to  maintain  the  i-inch  level  in  pan  bottoms. 

Remove  roasts  from  oven  and  transfer  to  baking  sheets 
to  cool.  Reserve  drippings  for  step  3  below.  Slice 
pot  roasts  yhen  cool  on  meat  slicer  about  3/16  inch 
thick.  Place  2-^  pounds  of  sliced  roast  in  half- size 
steam  aluminum  pans.  Hold  for  step  7  below, 

2-  Steam  sliced  carrots  "until  slightly  tender  in  preheated 
pass  thru  steamer  (about  5  minutes);  drain  and  hold  for 
step  5  below. 

3~  Place  drippings  and  water  in  steam  kettle  and  add 
tomatoes,  onions,  vinegar,  salt,  siagar,  parsley, 
pepper,  garlic,  thyme,  bay  leaves  (crushed  fine), 
cloves;  mix  well  and  heat  to  160°F, 

4-  In  a  pot  make  slurry  of  water,  flour,  and  starch;  mix 
well;  crush  all  lumps;  add  to  tomato  mixture  in  kettle. 

Heat  to  180°F  for  five  minutes  with  agitation, 

5-  Add  carrots  to  gravy  mixture  in  kettle,  mix  well.  Shut 
off  steam.  Raise  (volme)  level  of  product  in  kettle 
with  water  to  required  number  of  gallons  using  measuring 
stick. 

6-  Transfer  gravy  to  filler. 

7-  Top  (fill)  panned  beef  roast  slices  with  2-i  pounds  of  gravy. 

8”  Pass  panned  Pot  Roast  thru  lidding  machine  to  cover  and 
close . 

9-  Pass  covered  pans  thru  labelling  machine. 


Time 

(Minutes ) 
10 

150 

10 

20 

15 

10 

10 

10 


10 


Check 

Points 

Labels  should  read.* 

Yankee  Pot  Roast  Date  Prepared; 

Container  Net  Wt;  Servings:  IG  of  ¥  oz  of 

roast  and  H  oz  of 
gravy 

Reconstitution  Instruction: 

Heat  covered  pans  in  preheated  ovens  to  internal 

temperature  of  l6p  F* 

Convection  oven  -  1  hour  15  minutes 

Conventional  (ordinary)  oven  -  1  hoin*  30  minutes  \ 


5? 

mnBiAt, . im 

mast 


BEEF  ROASTS 
&  VATER 


PAN 


^ COVER  &  BAKE 


DRIPPINGS, 

PEELED  CARROTS 

i - ^ - 

ONIONS,  WATER 
&  SEASONINGS 

DRIP- 


SEPARATE 


I 


STEAM 


FLOUR,  STARCH 
&  WATER 


HEAT 


ADJUST  VOLUME 


COOL 


SLICE 


I 


COOL 


W  PACKAGE  &  LABEL 


I 


FRIEZE 
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OPERATIQKAL  mPE  FOR  PREmOKPID  BOAST  BEEF  L-5 
(FOR  SLI(»  BEEF  AND  CJRAVY) 
INGREDIENTS  &  BATCH  SIZE 


OPERATIONAL  GUIDE  FOR 
PRECOOKED  ROAST  BEEF  L-5 
(FOR  SLICED  BEEF  AND  GRAVY) 

INSTRUCTIONS 


Check 

Potots 

0-  Verify  components,  Ingredients  and  spices  as  to  number 
and  amomts  received  from  Prep,  Area. 

00-  Deliver  oven  roasts  to  ”Boil-in-Bag  Tank”  area  and 
remaining  ingredients  to  kettle  area, 

1-  Rub  roast  with  salt  and  pepper,  place  to- cooking  bags, 
taking  care  not  to  soil  sealing  area  \jten  inserting 
roasts.  Vacuum  seal  bags.  Place  bagged  vacuum-closed 
roagts  in  "Boil-in-Bag  Tank"  filled  with  preheated 
1?^F  water  and  heat  until  internal  temperature  reaches 
i45^F  (about  3  hours  depending  on  wei^t  of  roasts). 

If  roasts  are  not  hnng  (suspended  in  water  or  separated 
in  baskets),  some  agitation  of  the  cooking  water  by 
air  or  steam  should  be  utilized.  Take  care  not  to 
pmcture  bags  -vdiile  handling, 

(a)  Immediately  cool  roast  wit^ice  cold  water  yh.en 
internal  temperature  reaches  1^5°F.  Roast  should  be 
water-cooled  for  at  least  one  hour  to  prevent  further 
cooking.  Bagged  roast  may  be  cooled  (held)  in  40°F 
box  for  a  period  not  to  exceed  16  hours  prior  to 
slicing. 

(b)  Remove  cooled  roasts  from  cooking  bags,  save 
drippings  for  gravy.  Slice  roasts  3/16"  thick  with 
mechanical  slicer.  Place  2-i  lb  of  sliced  beef 

in  half- size  steam  table  aluminum  pans.  Hold  for 
Step  5, 

2-  Place  drippings  (or  shortening)  in  40-gal  kettle; 
heat  yhlle  sprinkling  in  flour  with  constant  stirring 
to  make  smooth  roux,  cooking  for  ten  minutes.  In 
separate  pot  blend  starch  with  cold  water  add  remaing 
seasonings  and  coloring.  Blend  thorou^ly.  Heat 
mixture  to  180^  with  agitation  to  thicken  and  produce 
a  smooth  gravy. 


Time 

(Mihutes) 


10 


200 


90 


30 


20 


61' 


Check  Time 

Points  (Ktoites) 


3”  Raise  level  (voltime)  of  product  in  kettle  with  water 

to  required  number  of  gallons •  Mix  well  to  blend.  10 

Shut  off  Steam. 

Transfer  cooled  gravy  to  filling  machine.  10 

5-  Top  (fill)  panned  beef  slices  with  2-i  pounds  of 

gravy.  10 

6-  Pass  panned  beef  slices  and  gravy  thru  lidding 

machine  to  cover  and  close.  10 


7“  Pass  covered  pans  thru  labellmg  machine. 

Labels  should  read: 

Beef  Slices  and  Gravy  Date  Prepared: 

Net  Wt:  Servings:  10  of"^’'’orTeef  ^ 

k  oz  gravy 


Reconstitution  Instructions: 

Heat  covered  pans  in  preheated  325^F  ovens  to  internal 
temperature  of  165°F. 

Convection  oven-1  hour  15  minutes 
Conventional  (ordinary)  oven  -  1  hour  30  minutes 
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FRECOOKED  ROAST  BEEF 
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PRECOOKED  ROAST  BEEF 


BLAST  FREEZER 

(59) 


STOB/^OB  FREEZER 
(63) 


*  FSC  Groi^  89  Subsistence -Catalog--  CC89QQr-SL)  1  Jan  77 
Special  Purchase 
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OPERATIONAL  GUIDE  FOR  CHILI  CON  CARNE 
mTH  BEANS  L-28(2) 

INGREDIENTS  &  BATCH  SIZE 
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OPERATIONAL  GUIDE  FOR  CHILI  CON  CABNE 
WITH  BEANS  L-28(2) 
INSTRUCTIONS 


Check 

Points 


0-  Verify  components  and  ingredients  as  to  number 
and  amoimts  received  from  Ftep.  Area. 

00-  Deliver  ground  beef  and  Ingredients  to  Kettle  Area. 

1-  Place  ground  beef  in  kettle;  activate  agitator;  turn 
on  steam;  brown  in  its  own  fat  until  all  pink  color 
has  disappeared.  Drain  or  skim  excess  fat  and 
discard. 

2-  Make  a  slurry  of  starch,  water,  and  spices;  crush  all 
lumps;  add  to  browned  (seared)  beef  in  kettle;  mix  well. 

Heat  to  200°F  and  simmer  for  10  minutes  with  constant 
agitation.  (Do  not  boil). 

3”  Mix  tomato  paste  and  crushed  tomatoes  and  add  Jo  beef 
mixture  in  kettle;  mix  thorou#ily;  heat  to  l80°F  and 
maintain  temperature  for  5  minutes, 

h--  Add  drained  kidney  beans  to  kettle;  mix  well. 

5-  Raise  level  (volme)  of  product  to  required  nimber 
of  gallons  with  hot  water  using  measuring  stick. 

Mix  thoroughly.  Shut  off  steam, 

6-  Transfer  product  to  filler.  Fil  5  ob  ih  oz  in  half- 
size  steam  table  pan. 

7-  Pass  pans  thru  lidding  machine  to  cover  and  close. 

8-  Pass  pans  thru  labelling  machine.  Labels  should  read: 

Chili  Con  Came  With  Beans  Date  Prepared: 

Net  Wt:  5  lb  1^  oz  Servings:  10  of  9  oz 

Reconstitution  Instructigis : 

Heat  pans  covered  in  325^  preheated  ovens  to  internal 
temperature  of  160°F, 

Convection  oven  -  1  hour  1?  minutes 
Conventional  (ordinary)  oven  -  1  hour  30  minutes 

Alternatively  the  Chill  Con  Came  may  be  poured  (removed  from 
foil  pans)  in  kettle  or  pot  and  heated  in  160'^F 


Time 

(Minutes) 

10 


10 


15 

10 

10 


30 

10 


CHILI  CON  CABNE  WITH  BEANS 
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EQUIPMERT  UTILI2ATIQN 


CHILI  I  I  Wm  WMS 


PALUETIZE 


Water  :  To  make  ..  To  inake.^, . -  To  make_,.-  To  make,. .  Measuring  Stick 

6,75  gal  27  gal  iK).5  gal.  60.75  gal 

*  FSC  Groiqi  89  Subsistence  -ilataln^  .77  (C89OO-SL) 

**  Special  Purchase 
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OPERATIOKAL  GQIDE  FOR  CHILI  CON  CARNE 

TOTHOIIC  HEMS  L-2^ 
INGTOIEl^S  MD  BATCH  SIZE 


OPERATIOHAL  GtJIDE  FOR  CHILI  CON  CARNE 
WITHOUT  BEANS  L-.28 
INSTRUCTIONS 


Check 


1-  Verify  components  and  ingredients  as  to  nimiber 
and  amounts  received  fl*om  Prep.  Area. 

2-  Deliver  ground  beef  and  Ingredients  to  Kettle  Area. 

3“  Place  ground  beef  in  kettle;  activate  agitator;  turn 
on  steam;  brown  in  its  own  fat  until  all  pdiik  color 
has  disappeared.  Drain  or  skim  excess  fat  and 
discard. 

h-  Make  a  slurry  of  starch,  water  and  spices;  crush  all 
lumps;  add  to-browned  (seared)  beef  in  kettle;  mix  well. 

Heat  to  200  F  and  simmer  for  10  minutes  with  constant 
agitation.  (Do  not  boil.) 

5“  Mix  tomato  paste  and  crushed  tomatoes  and  add  to  beef 
mixture  In  kettle;  mix  thorou^y;  heat  to  iSO^F,  and 
maintain  temperature  for  5  minutes, 

6-  Raise  level  (volume)  or  product  to  required  number 
of  gallons  with  hot  water  -using  measuring  stick. 

Mix  thorou^y.  Shut  off  steam. 

7“  Transfer  product  to  filler.  Fill  5  lb  1^  oz  in  half¬ 
size  steam  table  pan. 

8-  Pass  pans  thru  lidding  machine  to  cover  and  close. 

9-  Pass  pans  thru  labelling  machine.  Labels  should  read; 

Chili  Con  Came  Without  Beans  Date  Prepared; 

Net  Wt:  5  lb  14-  oz  Servings:  10  of  9  oz 

Reconstitution  Instructions; 

Heat  pans  covered  m  325^F  preheated  ovens  to  internal 
teinperature  of  160^, 

Convection  oven  -  1  hour  15  minutes 
Conventional  (ordinary)  oven  -  1  hour  30  minutes 

Alternatively  the  Chili  Con  Came  may  be  pour^  (removed  from 
foil  pans)  in  kettle  or  pot  and  heated  to  160^, 


Time 

(Minutes) 

10 

10 

1? 

15 

10 

30 

10 


71 


mmtUL  FLOW 


CHILI  CON  CARNE  W/O  mNS 


GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  CHILI  CON  CARNE 


c  o 

72 

' 

O  CD 

•o 

4- 

c 

S. 

<a 

m  O 

•f* 

o 

c 

in 

u 

o 

•»-  .  c 

•»-  <0  TJ 

m 

Ur—  m 

4-  QJ  in 

x:  m 

c  o 

s. 

44  CO  0) 

xt 

IT  xa 

c  ^ 

u  xa 

in  o 

o 

u  m 

a.xr  f— 

OJ  u  F- 

fO 

3  0  3 

m  u 

44  (Q 

s. 

1—  ^ 

S- 

S-  C 

x: 

m  u 

o 

D-  <0  jQ 

CL 

44  QJlf- 

u 

*  s. 

to 

4->  fO 

f  ^ 

CL  O  01  * 

ca.  c  41 

OJ  <11 

0.0) 

OJ 

*-1  x: 

.o 

o  C 

o 

Of  (J 

CA  C 

o  C 

•f-  0.4- 

c 

44 

4-  « 

m  XT  «o 

o 

O  RS 

2  0) 

OJ 

1—  0) 

« 

44  t- 

44  O 

c  u 

CL 

OJ  >> 

4- 

£ 

(0  1— 

in  (O  o. 

o 

XI  1— 

<U  C 

OJ  10  e 

S 

E  c 

to  o 

Ol  O 

OJ  44  o 

o  x; 

o  o 

«0  4J 
jQ  TJ 

£ 

^  a. 

CO  U 

CO  in  u 

l-  <4 

»-  O 

t-  a 

to 

^  l^  ^ 

in 

(O  0) 

c 

in 

m 

m 

in  Xi 

10 

xa 

n 

Q)  4->  to 

u 

x» 

U  QJi— 

l/»r- 

m 

o  ^ 

4- 

OJ 

oim 

CD  in 

OJO 

o  in  *0 

»-« 

<e  (ft 

<0  CM 

ro  CO 

IQ  o 

a>  (0  c 

xa  • 

XI  • 

40  • 

^  • 

(/)  ^  (0 

OJ 

OJ 

•  • 

OV  C4 

CO  CM 

01  -o 

UJ 

cr,^ 

.  s-  o> 

h- 

o  c  mj 

cr*r-  -a 

o 

O  'r-  .O: 

o 

O  O  O  OJ  OJ  »— 

^  OJ  OJ  ^ 

in 

S 

w  2  "O 

z: 

Oh  >  »— 

UO 

cvjcvjocooomooco 

CO 

JD  1- 

• 

•  •  • 

• 

• 

c  ^ 

<U  1 

in 

VO  ^ 

CM 

OJ 

CO 

a  •»- 

• 

I 

VO 

VO 

C  0) 

c 

CM 

OJ  in  ^ 

o 

s 

s 

s 

s 

E 

CM 

CM 

CM 

CM 

>)  Oil— 

44 

.C  4^  ^ 

<0 

pM* 

4->  ‘r-  «0 

t 

1 

1 

1 

1 

(U  x: 

or 

OJ 

OJ 

OJ 

>)-o  in 

o 

CM 

CM 

^CM 

••—•CM 

r—  QJ 

CL 

in 

m 

m 

o  cr 

m 

wx. 

xa 

X 

xa  X 

n  X 

•  • 

Q-  Oi  QJ 

c 

XB 

»o  xz 

JJ 

in^st 

s 

s 

m  s 

1. 

(U  jQ  4-> 

Ol  KO: 

O)^ 

in 

cno  in 

cno  in 

O 

N 

44 

lO 

(0  00 

<0  CD  f— 

•0  o  •— 

c 

•t—  (U  • 

xa  - 

^  • 

xa  • 

n  • 

c 

in  u  c 

C 

_  Ofcii 

CM 

II 

CM  II 

^  II 

-1 

lO  o 

P 

m  1 

VO  CM 

CO 

OJ  1— 

4- 

m 

QJ 

-  0) 

<u 

4->  CL  44 

o  c  m 

M 

N 

N 

N 

cr 

»o  to 

m 

o  ja 

O  •«- 

Omtf-OlOlO^VOVOVOVO 

O  ‘f 

8 

c 

*r  t* 

44 

VO  >1- 

O  Ml 

oor— cvjooinroooin 

m 

OJ  m 

s.  •  u 

OJ 

• 

•  •  • 

• 

>  • 

2 

o  in  o 

4^ 

OJ 

o»  ^  ^ 

CD 

CM  OJ 

CM  cn 

O 

P  5  ^ 

m 

40  1 

I>-  «v 

<0 

^  <0 

Com 

to 

■—  m 

oa 

00 

00 

O  c  • 

o 

O  44  fO  4-> 

»+- 

«o  o  s-  c 

3  44  0) 

u 

<u 

C  L.  E 

•r-  44  S-  Q. 

.  2 

4-> 

m  .O 

• 

<A 

m 

m  c  4-  x: 

C  TJ 

m 

m 

.Q 

4- 

44  .i-  (/)  «r-  «r> 

xa 

O 

c  -o 

lA 

m 

3  1—  a»  o 

m 

o>o 

OJ 

OJ 

OJO 

0) 

O  O  m  44  44  u 

•OlO 

<0  VO 

<o  o 

<o  o 

c 

E  JQ  3  , 

C  •f- 

jD  • 

xa  m 

n  VO 

.Q  • 

o 

ro  fO  U 

0)  44 

Oh 

• 

^  <u  o  m 

m 

^  CM 

•—00 

•—  00 

CM  •— 

c 

■o  l-  •*-  "O  «o 

cv— s 

OJ  ^  <o  l- 

P  •— 

o  c  m 

•r-  44  Q, 

C  D. 

O  T-  ..o 

o 

ovoo^^vo^^^^ 

o 

O 

c 

4-  •!-  in 

or 

>•- 

o 

CM^^OOOO^OCMOOO 

VO 

O 

o 

•f-  2  OJ— «. 

C  JC 

• 

•  •  • 

• 

• 

O  XX 

44 

0) 

00 

CO  CM 

00 

00 

4J 

QJ  1—  O  O 

l/J 

|MW 

CM 

fO 

Q.  (U  JQ  jQ  4-  2 

4J 

m  JQ 

o  , 

&- 

fO  TJ  0) 

O 

C  1—  O  JC 

m  OJ 

o. 

•r-  p  44 

c  > 

0) 

in 

••'4- 

(O  o 

m 

c 

m  OJ  4- 

O  O 

<0 

fC3 

E  •!-  o  o 

n 

TJ 

&- 

OJ  44  •!- 

o  • 

0) 

01 

44  44  OJ 

r-  44 

>>  OJ 

44 

c 

•f-  OJ  m  TJ  c 

>  c 

fQ 

c 

s. 

t-  n3 

Q) 

P  *  c 

c 

XZ 

(0 

* 

o 

OJ  •»- 1—  m 

OJ  E 

*-  a; 

<o 

o 

u 

■D 

4- 

O  2  CL 

o  a. 

CD  a^-o 

44 

u 

'  OJ 

ra  ,  .  (U 

<0  ‘r- 

<o  c 

3 

to 

0^ 

C 

in 

r—  t-  4- 

»—  JC 

TJ  t-  O  3 

•—  TJ  44 

OJ 

c 

b 

CL  o  44  CL  m 

*o 

C  V-  (U  o 

t-  cn  c 

m 

44 

•0 

OJ 

m 

C 

fO  QJ  QJ  -O  TJ  C- 

QJ  3 

m 

u 

■M 

44 

3 

T3i—  l:CUCr--TJEO 

r>. 

«j 

•r- 

• 

c 

p 

CL  2  JQ  o  t. 

2  3  4- 

VO 

CL 

0B 

CSJ 

a> 

s. 

3  O  «  O.  »• 

O  CD 

m 

1 

cn 

O  0.44  •  QJ 

CLTJ 

o 

o 

QJ  "O 

TJ 

in  (j  V-  jx 

O  •> 

o 

O  CJ 

«o 

OJ 

• 

QJ  ft— 

emeu. 

44 

44  X 

o. 

S. 

4- 

4-  1—  44  1—  D.  S- 

o  •»- 

1 

«a 

to  m 

2i 

a. 

cr 

OJ 

<u  1—  I-  a  CL*»-  c  E 

E 

E  3 

or 

c 

S 

ajx;(0faajiac03 

ooov/)Oo.a.o2:o 

8 

iS 

O  U 
h-  o 

♦Appropriate  weight  to  be  written  Is  dependent  on  number  of  servings. 


POT  8c  WHIP 


POT  8c  WHIP 


(  PUMP  (57) 

FILLER-  > 
CLOSER  (56) 


r  ^ 

lABELER  (to) 


SimCKER 
BLAST  FREEZER 
DESTACKER  (59) 


FSC  Groi?)  89  Subsistenca  Catalog  (C89OQ-SL)  1  Jan  77 


7^ 


la 

bI 

4 

M  ct 

s° 

(jJ  IV) 


IV> 


|i 

ct 
'  ct  95 

pj 

^  fc* 

(D 


vn 
od 
vn 

o  o 


'3 


f? 


ct  ct 

g-g 


8 


s 

CD- 

vn^* 

g; 

H  •• 

1 

l-H 

ct 

M 


00  1^ 
,0 

PLi 


00 


1^00000000 

£0 

FooCoONOMofoO 

P  H-VlOo  HU)  iV)vrip 

8 

88 

^OHHOOOOO 

TO 

ta 

^OpoooCoQ-^O 

LOLO  MvO  VONO  ONVJ\Uo 

8 

88 

-<] 

OoOKJUOOOOHO 

w 

05 

OOH 

^  ^  ro  OT  ^  CO  'S'  R 

8 

88 

H  ct  I 
o'  ctoq 


i 


O  ^  ON 


IV)  MD 

ON  -vioiNjvnoHOivo 


so 

rv) 


Os. 


uo 


'*?S?S8g  8  88 


£ 


■  u_  ^ 

'IdpS 


g* 

ct 

ct 

fe* 


P) 

CP5 

H* 

ct 

P3 


g*  g* 


i? 


P 


OPERATIONAL  GUIDE  FOR  CHILI  MACARONI  L-28-1 
INGREDIENTS  AND  BATCH  SIZE 


75 


OPEEUTIONAL  GUIDE  FOR  CHILI  MCARONI  L-28-1 
INSTRUCTIONS 


Check  Time 

Points  (Minutes ) 

0-  Verify  components,  ingredients,  and  spices  as  to  10 

number  and  amomts  received  from  Prep,  Area. 

00-  Deliver  Macaroni,  Beef,  tomato  products,  and  spices 
to  kettle  area. 

1“  Place  water  and  salt  in  kettle  heat  to  a  rolling 
boil.  Slowly  add  macaroni  to  boiling  water  and  con¬ 
tinue  to  boil  for  approximately  1?  minutes.  25 

Macaroni  should  be  cooked  but  firm.  Rinse  and 
drain  (colander)  macaroni;  place  in  holding  pans  for 
Step  k. 

2-  Place  beef  in  kettle  and  brown  in  its  own  fat  until 
color  has  vanished.  Shut  steam  off ;  drain  liquid 
and  fat;  discard. 

3-  Add  dry  seasonings,  onions,  and  tomato  products;  mix 


thoroughly;  turn  steam  on  and  simmer  for  20  minutes.  25 

Add  drained  macaroni;  mix  thorougly.  Raise  level 
(volume)  of  kettle  tb  required  number  of  gallons  with 

hot  water  using  measuring  stick.  Shut  off  steam.  10 

5-  Wei^  5  It  of  Chili  Macaroni  into  each  half^size 

table  pan,  10 

6-  Pass  pans  thru  lidding  machine  to  cover  and  close,  10 


7-  Pass  closed  pans  thru  labelling  machine,  labels  should 
read: 


Chili  Macaroni  Date  Prepared; 

Net  Wt  Servings:  7  of  1  1/4  cups 

Reconstitution  Instructions : 

Heat  covered  pans  to  325^F  preheated  ovens  to  internal 
temperature  of  160^F. 

Convection  oven  -  1  hour  1?  minutes 
Conventional  oven  (ordinary)  -  1  hour  30  minutes 


mTERIAL  FLOW 


CHILI  MACARONI 


DRAINED  FAT 


se&s|ninq. 

<r— 

ONIONS  & 

TOMATOES 

WATER 


♦Appropriate  weight  to  be  written  Is  dependent  on  number  of* servings. 
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OPERATIONAL  GUIDE  FOR  BAKED  LASAGNA  L-25 
INSTRUCTIONS 

NOTEj  This  product  reqmres  two  different  kettles  and  Check  Time 

space  for  assembling  final  products  Points  (Minutes) 

0-  Verify  components,  ingredients,  and  spices  as  to 

number  and  amomts  received  from  Prep,  Area,  10 

00-  Deliver  Beef,  noodles,  tomato  products,  spices, 
and  starches  to  kettle  area;  eggs,  cheese,  and 
parsley  to  assembling  area, 

MEAT  SAUCE 

1"  Coat  steam  kettle  with  oil,  place  beef  in  kettle 
and  heat  TAhile  mixing  until  meat  loses  red  color. 

Drain  excess  fat.  Mix  all  remaining  ingredients 
with  water  and  tomato  products,  mixing  well  to 

make  slurry;  crush  all  lumps.  Add  slur:^  to  beef  20 

in  kettle;  mix  well;  heat  to  boil  and  simmer  30 

minutes,  stirring  occasionally.  Raise  level 

(volume)  of  kettle  to  required  amount  of  water 

using  measuring  stick,  ^ut  off  steam.  Hold 

for  panning  (Step  5)° 

NOODLES 

2- ,  Combine  water,  salt,  and  oil  in  kettle;  bring  to  a 

rolling  boil.  Add  lasagna  noodles  slowly,  using 

slow  agitation;  continn^  to  cook  for'  18-20  minutes  2? 

until  noodles  are  tender.  DO  NOT  OVERCOOK,  Rinse 
noodles  thoroughly  with  cold  water  and  then  cool 

noodles  in  cold  water.  Drain  and  hold  for  panning  30 

(Step  5)® 

FILLING 

3-  Mix  beaten  eggs,  cheeses,  and  parsley  well.  Keep 

refrigerated  if  not  used  immediately,  1? 

CHFEvRE 

Lay  out  cheeses  to  be  used  in  panning  lasagna,  5 

PANNING 

5*  Lasagna  is  made  of  11  layers, 

(a)  In  half- size  steam  table  pans,  spread  about  1  lb  of 
meat  sauce  over  bottom. 
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Check 

Points 

(b)  Spread  approximtely  6  oz  of  noodles  over  sauce, 

(c)  Spread  approximately  6  oz  of  egg,  cheese  filling  over 
noodles , 

(d)  lay  Mozzarella  cheese  (approximately  2  oz) 
evenly  over  noodles. 

(e)  Continue  to  fill  pans  by  repeating  a,  b,  c,  and  d, 

(f)  Then  place  a  layer  of  noodles  over  Mozzarella 
cheese , 

(g)  Spread  layer  of  meat  sauce  (1  lb)  to  cover 
entire  STirface  of  noodles. 

(h)  Spread  parmesan  cheese  (1^1/2  oz)  evenly  over 
meat  sauce, 

6”  Pass  pans  thru  lidding  nachine  to  cover  and  close. 

7"  Place  jDans  in  325^F  oven  and  heat  to  internal  temperature 
of  165^F  (30  minutes), 

8-  Pass  pans  thru  labelling  machine. 

Labels:' should  read; 

Lasagna  Pate  PreT3ared; 

Net  Wt;  Servings:  8  of  16  oz 

Reconstitution  Instructions : 

Heat  covered  pans  ^  350^F  preheated  ovens  to  internal 
tengDerature  of  160  F, 

Convection  ovens :  1  hour  15  minutes 

Conventional  (ordinary)  ovens:  1  hour  30  minutes 


10 

30 

10 


I 
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GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  BAKED  LASAGNA 
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GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  BAKED  LASAGNA  (cont'd) 
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EQUIHfflT  UTILIMTIOK 


BAKED  lASAGNA 


.BEEF,  SPICES, 
TOMATOES,  ETC.. 


KETTLE  {kS) 


FOIL  PANS 


RACKS 


OVEN  (32) 


.  lABELER  (70) 


BIAST  FREEZER 
(59) 


BIDDER  (56) 


r  > 

.RACKS 


STORAGE  FREEZER 

stm  . 3 
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OPEEATIONAL  GUIDE  FOR  MEAT  BALLS  AM) 
SAUCE  (FOR  SPACHETTI  &  MEATBALLS)  L-39 
INGREDIENTS  &  BATCH  SIZE 


k88 

OPERATIONAL  GUIDE  FOR  MEAT  BALLS 
(FOR  SPAGHETTI  AND  MEAT  BALLS)  L-39 
PREPARATION  AREA 

MEAT  BALLS  (1.25  oz  ea) 

1-  Meat  balls  shall  be  prepared  from  ingredients  and  spices  as  listed  in 

Step  1  of  Ingredients  and  Batch  Size  of  Operational  Guide. 

(a)  Place  beef,  ingredients,  and  spices  in  meat  mixer  and  mix  lightly 
to  blend. 

(b)  Pass  meat  thru  the  meatball  forming  machine  (Patty  maker)  to  form 
meatballs  1.25  oz  each. 

(c)  Place  meatballs  on  baking  sheet  pans  iMch  fit  in  ovens  located 
in  Central  Kitchen  area, 

(d)  Keep  refrigerated  until  shipped  to  Central  Kitchen. 


OPERATIONAL  GUIDE  FOR  MEAT  BALLS  SAUCE 
(FOR  SPAGHETTI  AM)  MEAT  BALLS)  L-39 
INSTRUCTIONS 

NOTE;  This  product  requires  tvro  different  kettles*  Check 

Points 


0-  Verify  components,  (including  meatballs),  ingredients 
and  spices  as  to  nuirber  and  amounts  received  from 
Prep.  Area. 

00-  Deliver  meatballs  to  oven  area,  tomato  products  and 
spices  to  Kettle  Area. 

1-  Place  meatballs  in  preheated  325^F  oven  and  bake 
uncovered  for  approximately  20  routes,  or  until 
internal  temperature  reaches  165^F.  Remove  and 
hold  for  step  ka  below. 

2-  Place  all  sauce  ingredients,  except  tomato  paste, 

in  kettle*,  mix  well;  heat  to  l80°F  with  slow  agitation. 
Simmer  for  30  minutes.  Add  tomato  paste  and  mix 
well.  Raise  level  (volume)  of  Kettle  with  water 
to  required  number  of  gallons.  Shut  off  steam. 

Transfer  to  filler. 

3-  Fill  half-size  steam  table  pans  by  placirig  35  meatballs 
in  pans.  Cover  with  3*5  poxmids  of  sauce, 

i|-  Pass  pans  thru  lidding  machine  to  cover  and  close. 

5-  Pass  closed  pans  thru  labelling  machine. 

Labels  should  read: 

Meat  Balls  &  Sauce  Date  Prepared; 

Net  Wt;  5  lb  10  oz  Servings;  7  Meatbaiis 

3A  cup  Sauce 


Reconstitution  Instructions; 

Heat  covered  pans  in  325^F  preheated  oven  to 
internal  temperature  of  160°F. 

Convection  oven;  1  hour  15  minutes 

Conventional  oven  (ordinary);  1  hour  30  minutes 


Time 

(Minutes) 
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25 

20 

10 

10 
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*  FSC  Groiip  89  Subsistence  Catalog  (C89OO-SL)  1  Jan  77 
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OPEEIATIONAL  GUIDE  FOR  SWEDISH  MEATBALLS  L-^1 
FREPARATION  AREA 

SWEDISH  MEATBALLS  (1*25  oz  ea) 

1-  Swedish  meatballs  shall  be  prepared  from  components  and  spices  as 

listed  In  Step  1  of  "Ingredients  and  Batch  Size  of  Operational  Guide." 

(a)  Place  water,  dehydrated  onions,  and  non-fat  dry  milk  in  mixer; 
blend  and  let  stand  10  minutes , 

(b)  Combine  ground  beef  and  remaining  ingredients  with  milk  and 
onions  in  meat  mixer,  and  mix  li^tly  but  thoroughly. 

(c)  Pass  meat  mixture  through  meatball  forming  machine  (Patty 
Maker)  to  form  meatballs  of  1.25  oz  each, 

(d)  Place  meatballs  on  baking  sheet  pans  \\hlch  fit  in  ovens 
located  In  Central  Kitchen  area, 

(e)  Keep  refrigerated  until  shipped  to  Central  ,  Kitchen. 


96' 

OPERATIONAL  GUIDE  FOR  SWEDISH  MEATBALLS 
WITH  GRAVY  L-41 
INSTRUCTIONS 

Check  Tiaie 

Points  (Mnatesj 

0“  Verify  component  (Including  meatballs)  j  ingredients, 
and  spices  as  to  number  and  amounts  received  from 

Prepo  Areap  10 

00“  Deliver  meatballs  to  oven  area;  flour,  starch,  and 
remaining  spices  to  the  Kettle  Area. 

1“  Place  meatballs  in  preheated  325^F  oven  and  bake 

uncovered  for  approximately  20  ntoutes  or  until  25 

internal  tenperature  reaches  l65r.  Remove  from 
oven  and  hold  for  step  3  (a)  below. 

2”  Gravy:  Add  about  half  of  formula  water  to  kettle  and 
combine  all  remaining  ingredients  except  flour  and  ^ 
starch,  mixing  well  to  break  up  lumps.  Heat  to  l80^F; 
shut  off  steam®  Combine  flour  and  starch  with 

remaining  water  in  separate  pot  to  make  a  slurry.  70 

Add  slurry  Jo  steam  kettle  slowly  while  mixing. 

Heat  to  200°Fc ,  with  constant  stirring  for  20  minutes . 

Raise  level  (volume)  of  kettle  with  water  to  required  amt. 
of  gallons  usjng  measuring  stick.  Transfer  gravy  to  filling 


machine  o  Hold  for  step  3  (b)  below. 

3"  Filling,  half “Size  table  pans. 

(a)  Place  35  meatballs  in  each  pan.  10 

(b)  Cover  panned  meatballs  with  2  ^  lb  of  gravy.  10 

Pass  filled  pans  thru  lidding  machine  to  cover  and  10 

close. 

5-  Pass  closed  pans  thru  labelling  machine.  10 

Labels  should  read: 


Swedish  Meatballs  with  Gravy  Date  Prepared; 

Net  ¥b:  ^  lb  10  oz  Servings;  7  of  5  Meatballs “5  oz  gravy 

Reconstitution  Instructions; 

Heat  covered  pans  in  325^F  preheated  oven  to  internal 
temperature  of  160  F. 

Convection  oven  -  1  hour  15  minutes 
Conventional  (ordinary)  oven  «  1  hour  30  minutes 
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*Appropr1ate  weight  to  be  written  Is  dependent  on  number  of  servings. 
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GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  SWEDISH  MEAT  BALLS  WITH  GRAVY 
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EQUIHMT  OTILIZATIOK 
SWEDISH  MB&T-BAIXS 


SOUP  &  mvr  base 

WATER  &  SPICES 


FLOUR,  STARCH, 
&  WATER 


KETTII!  (U6) 


POT  &  WHIP 


PANNED 

meat.baus 

t  - - ^ - 

(  PUMP  (57)  ) 

OVEN(31  or  32) 


PILIER(56) 


FOIL  PANS  y 


COMBINE 


LIDDER  (56) 


lABBLER  (70) 


BLAST  FREEZER(59)j 


PALLETIZaB 


STORAGE 

FREEZER 


«r  To  make  To  make  To  make  -  .  ■  Measuring  stick 

3-gal  9-gal.  l5-gal 

FSC  Group  89  Subsistence  Catalog  (C89OO-SL)  1  Jan  77  **  Special  Purchase 
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101 


OPEE^TIONAL  GUIDE  FOR  HEAT  LOAF 
WITH  BROWN  GmVY  L-35(2) 
:"I]ffiOTCTION 

Heat  Loaf  With  Brown  Gravy  is  produced  in  three  parts  as  follows : 


Part  I  -  Meat  Loaf  -  Preparation  Area  -  Components ^  ingredients  and 
spices  are  weired.  Heat  Loaf  is  mixed  and  bulk  shipped  to 
Central  Kitchen. 

Part  II  -  Meat  Loaf  (contimied)  Central  Kitchen  -  Bulk:  meat  loaf  is 
weired,  panned  cooked  and  prepared  for  freezer  storage. 

Part  III  -  Brown  Gravy  -  Central  Kitchen  -  Brown  Gravy  is  mixed 5  cooked 
and  packaged  (separately)  for  freezer  storage. 


102 

OPERATIONAL  GUIDE  FOR  MEAT  LOAF 
WITH  BROWN  GRAVY  L-35(2) 
PREPARATION  AREA  INSTRUCTIONS 


Check 

Part  I  Points 

NOTE?  This  product  must  be  prepared  In  an  Area  where 
mechanical  mixer  is  located. 


1“  Vegetables  listed  in  operational  guide,  "Batch  Size 
and  Ingredients"  (Step  1)  namely,  rehydratfed  onions, 
chopped  green  peppers  and  chopped  celery  are 
sauteed  in  shortening,  using  kettle,  -until 
subtly  browned, 

2“  Eggs  are  slightly  beaten,  and  added  with  water, 
bread  crumbs,  salt,  pepper  to  the  ground  beef  in 
mixer.  Also  add  sauteed  vegetables  (Step  1), 
start  mixer,  mix  slightly,  only  enou^  to  disperse 
all  Ingredients  well.  Over  mixing  destroys  the 
texture  in  the  finished  product.  Shut  off  mixer, 
transfer  meat  loaf  mixture  to  containers  for  transfer  to 
Central  Kitchen,  Keep  refrigerated  until  transferred. 


Time 

(Minutes) 


20 


20 


-  103 

OPERATIONAL  GUIDE  FOR  MEAT  LOAF 
,  BROW  GRAW  L^^ 

,  ,  .  (MTRAL  KITOHENS  INSTRUCTIONS 

-  Check  Time 

Part  II  ,  .  Points  (Minutes  > 

0-  Verify  bulk  meat  loaf  mixture'  and  shortening  received 
from  Prep.  Area  as  to  quantity  and  state  of  refrigera¬ 
tion.  10 

00-  Note;  Steps  1  and  2  are  performed  in  Prep.  Area  and 
brown  gravy  is  fabricated  as  Part  XII. 

3-  Slightly  grease  half-si^e  steam  table  aluminum  pans  with 
shortening.  Load  pans  with  5-2  pomds  of  bulk  meat 
loaf  mixture.  Pack  pans  well  to  eliminate  air  pockets 
and  voids,  pat  top  evenly  and  smoothly.  CARE  MUST  EE 
EXERCISED  NOT  TO  DISTORT  ALTMIHOM  PMS  WHILE  HfflTOLIWG. 

COVERS  Win,  to  FIT  DISTdRtel)  PANS .  :feke  filled  tians 

in  preheated  350^F  oven  to  internal  temperature  of  165^F 

or  approximately  one  hour,  fifteen  minutes.  90 

(a)  Remove  pans  from  oven,  set  aside  to  temper  (cool'' 
to  room  temperature  for  easy  handling).  Mien  tempered, 
drain  excess  fat  and  liquid  from  panned  meat  loaf, 
reserve  liquids  for  gravy,  Part  III. 

NOTE;  Pans  need  not  be  drained.,dmy)  ..fat  covering  bottom 

of  pan  will  be  beneficial'  dur&g  reconstitution.  30 

(b)  Mien  loaves  are  cooled,  pass  pans  thru  lidding 

machine  to  cover  and  close.  10 

(c)  Pass  covered  pans  thru  labelling  machine.  10 

Labels  should  read; 

Meat  Loaf  Date  Prepared; 

Net  Wt;  Servings/Container;  13  of  6  oz 

Reconstitution  Instructions; 

Heat^^vered  pans  in  preheated  325^F  ovens  to  internal  temperature 

Convection  ovens  -  1  hour  15  minutes 
Conventional  (ordinary)- wens  -  1  hour  30  minutes 


IC^ 

OPERATIONi\L  GUIDE  FOR  M 
WITH  BROWN  GRAVY  L-35(2) 

Part  III  -  Gravy  Check  Time 

Points  (Minutes) 


4-  Load  meat  drippings  and  shortening  in  kettle  5 
sprinkle  flour  evenly  over  flat  and  with  con¬ 
stant  agitation;  cook  for  10  minutes.  Crush 
^  all  lumps*  I? 

5"  Combine  starch,  water,  pepper,  caramel  coloring 

and  beef  soup  and  gravy,  heat  to  dissolve  beef 
base*  Add  starch  mixture  slowly  to  roux,  mix 

thoro-y^y,  and  cook  for  20  minutes  with  agitation.  15 

6-  Raise  level  (voliime)  of  product  in  kettle  to 
required  number  of  gallons  with  water  using 

measuring  stick*  10 

7“  Transfer  gravy  to  filling  machine.  10 

8-  Fill  pure«pak  containers  with  3.5  lb  of  gravy  and 

close.  25 

9“  Pass  containers  thru  labelling  machine,  10 


Labels  should  reads 

Brown  Gravy  for  Meat  Loaf  Date  Prenareds 

Net  Wts  k  Ih  Servings?  13.o¥'^.  oz'"' 

Reconstitution  Instructions; 

Heat  covered  pans  in  oven  to  internal  temperature  of  165^F, 

Convection  oven;  1  hour  15  minutes 
Conventional  (ordinary)  oven;  1-i  hours 

Alternatively  this  gravy  may  be  poiped  (removed  from  ■ 
pans)  in  kettle  and  heated  to  165^,  (Do  not  scorch.) 


MWIRIAL  FLOW  10? 


MEAT  LOAF  WITH  KKMN  (HIAVT 


general  packaging  instructions  for  ingredients  preparation  -  heat  loaf  with  brown  gravy 
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*The  mixture  Is  prepared  in  Ingredients  Prepar-^ion  Area. 

’^Appropriate  weight  to  be  written  is  dependen  n  number  of  servings.  5  Aug  77 
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EOPIPMENT  tTriLIZATTOW 
MEAT  LOAF  WITH  BROWM  GRAVY 
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OPERATIONAL  GUIDE  FOR  MEAT  SAUCE 
(FOR  SPACHETTI)  L-38 
INGREDIENTS  &  BATCH  SIZE 


1G9 

OPERATIONAL  GUIDE  FOR  MPAT  SAUCE 
(FOR  SPAGHETTI)  L-3B 
INSTRUCTIONS 

Check  nme 

Points  (Minutes) 


0-  Verify  conponents  5  ingredients  and  spices  as  to 

number  and  amounts  received  from  Prep.  Area.  10 

00-  Deliver  ground  beef  and  spices  to  the  Kettle 
Area. 

1“  Place  gromd  beef  in  kettle;  heat  and  cook  till  all 
redness  has  disappeared.  Drain  excess  liquid  and 

discard.  10 

2-  Combine  all  remaining  ingredients  with  water;  blend 
well;  add  to  cooked  beef  in  kettle.  Hedt■^to  l80°F 
and  simmer  covered  for  30  minutes  xd.th  agitator  on 
low  speed.  Stop  agitator.  Raise  level  (volume)  of  ■ 
kettle  to  required  number  of  gallcns  with  water 


using  measuring  stick.  Shut  off  steam.  30 

3-  Weigh  5»0  lb  of  meat  sauce  in  the  half-size  steam  table 

pans.  10 

k-  Pass  meat  tomato  sauce  pans  thru  lidding  machine  ,  20 

5-  Pass  covered  pans  thru  labelling  machine,  20 


Labels  should  read: 

Meat  Sauce  Labels  -1': 

Spa^etti  Meat  Sauce  Date  Prepared ' 

Net  Wt:  5  lb  Servings:  9  of  1  cup 

Reconstitution  Instructions : 

Convection  oven  -  1  hour  15  minutes 

Conventional  (ordinary)  oven  -  1  hour  30  minutes 

Alternatively,  the  Meat  Sauce  (For  Spaghetti)  may  be 
poured  into  steam  kettle  and  warmed  to  160°F. 


no 

MftlERIAL  FLOW 
MEAT  SAUCE  FOR  SEftjHEm 


PCHERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  SPAGHETTI  WITH  HEAT  SAUCE 
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Bag  size  *  10“  X  18” 

♦Appropriate  weight  to  be  written  Is  dependent  on  number  of  servings. 
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BQUIPMEaffT  UTILIZATION 


MEAT  SAUCE  FOR  SPAfiBBTTI 


STORACaS 
FREEZER  (63) 
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OPERATIONAL  GUIDE  FOR  CHICKEN  FRIED 


OPERATIONAL  GUIDE  FOR  CRI(3OT  FRIED^^  L-12 

INSTRUCTIONS 

NOTE;  This  product  requires  that  the  steaks  he  dredged  Check 

In  flour,  dipped  in  egg-T^/ash,  and  dredged  again  Points 

in  flour.  The  use  of  two  dredgings  in  important 
to  produce  the  proper  coating. 

0-  Verify  components,  ingredients  (including  the  flour, 
salt,  pepper,  monosodium  glutamate  mixture),  beef 
steaks,  and  the  milk  and  egg  mixture  (egg  wash). 

00-  Deliver  all  components,  ingredients,  etc.,  to  the 
breading  and  frying  area. 

1-  Load  breading  machine  (dry  section)  with  mixture  of 
flour,  salt,  pepper,  and  monosodium  glutamate. 

2-  Pass  steaks  thru  breading  machine  to  dredge.  Place 
dredged  steaks  on  baking  sheets. 

3“  Mien  all  steaks  are  dredged,  load  breading  machine 
(wet  section)  with  milk  and  egg  mixture.  Check 
flour  mixture  in  dry  section  for  quantity  also. 

Place  breading  machine  in  line  with  preheated  deep 
fat  fryer.  Pass  dredged  steaks  throu^  breader- 
fryer  to  brown. 

If-  Overlap  fried  steaks  in  large  deep,  slightly  greased 
baking  pans.  Cover  pans  tightly  and  bake  in  preheated 
350  F  oven  until  steaks  are  tender  (about  2  hours). 

5-  Shingle  (overlap)  10  fried^baked  steaks  in  half-size 
steam  table  pan.  Allow  to  cool  to  room  temperature. 


Time 

(Minutes) 


10 


10 

30 


40 

120 

30 


6-  Pass  filled  pans  thru  lidding  machine  to  cover  and  close.  10 


7-  Pass  covered  pans  thru  labelling  machine.  10 

Labels  should  read; 

Chicken  Fried  Steaks  Date  Prepared; 

Net  Wt;  Servings;  10  of  1  steak  each 

Reconstitution  Instructions; 

Heat  covered  pans  in  325^F  preheated  ovens  to  internal 
temperature  of  165^. 


Convection  Ovens;  1  hour  15  minutes 
Conventional  (ordinary)  ovens;  1  hour  30  minutes 


freeze 


GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  CHICKEN  FRIED  STEAKS 


u 

•0  p 

C  4- 
re 

s. 

■*-  u 

i.SJ2 

®  »♦- 

O 

to  O 
e 

g§S 

o  i-i  aj 

o  01--% 

&  re  -p 

•r-  JZ 

•r-  re  *0 

re  P  VI 

4J  •»-> 

u 

•p  00  re 

Q.  3 

</»  • 

o 

0  VI 

r-  *0 

<0  c  c 

•r- 

3  re  3 

•  01  re 

o  o 

U 

u  c  . 

P  •— 

D-'r* 

CL 

•p  re  4- 

•M  >T 

Vl  f~  ‘r- 

^  3  P 

JZ  «0  r— 

•o 

C 

C/1  •— 

4^  JZ 

<u 

i-t  JZ 

•0  C 

•r>  L.  ro 

c 

•p 

•  0  re 

i  O  J- 

r—  re 

l.  tOJJ 

D.  <U 

5?  ^ 

3  0  0 

1/1  H- 

o 

xa  r— 

0  c 

cr.  c  <u 

re  0 

r—  0  JZ 

fO  V. 

<u 

— <  a.  1 

u.  E  0 

U  Ol 

re 

r-  U  "O 

VI 

re  o  0) 

c 

VI 

«f-  r- 

re 

X) 

<U  r- 

o 

'  t-  lA  (D 

VI 

3  4>>  JZ 

4- 

CXIVO 

o  <u  re 

re  m 

0)  ^  f— 

JZ  • 

LTi  iA 

00 

re  -o 

•  • 

to 

CM  f— 

JZ  c 

LxJ 

O)^ 

•  re 

»— 

0  C  C/) 

CD  0) 

O 

0  -r-  JZ 

0  0  CM  0 

re  s-  TO 

2Z 

CO  >  *— 

0  0  CO  re- 

jO  .r-  01 

•  •  •  t 

5  "O 

re 

CM  re  0  0 

o  *o 

• 

</> 

CO 

c  c  •*- 

C 

<U  r- 

o 

•*— 

>,  t/1  o; 

4-» 

JZ  E  JZ 

re 

4J  a> 

+4 

<D  4->  1— 

>>*r-  r- 

o 

r—  re 

CL 

VI 

o  'O  x: 

O.  0)  (/) 

C/l 

JZ 

•  • 

C 

f— 

</) 

oi 

re 

05  UO 

a;  CXI  >, 

u 

(U 

M  re  Qj 

4J 

re  oi 

c 

•r-  JZ  x: 

JZ  • 

c 

\A  .  4J 

U 

CM 

<u 

O 

iA 

r-*  CM 

0)  o  • 

4~ 

_  CX1»-~N 

•M  re  c 

2  c  to 

0  0  0  tn 

CT. 

re  »—  o 

V) 

0  .r-  JZ 

c 

•r-  a.  T- 

4-> 

tn  >  ,_ 

0  tn  CM  CM 

•r- 

S.  4J 

(U 

C  w 

•  •  •  ♦ 

Q.  re 

JJ 

re 

0  CM  0  0 

§ 

o  •  +J 

VI 

VO 

CM 

r— 

U  (/I  s. 

re 

r— 

n.  c  o 

JZ 

o 

Q.  O  Q. 

<4- 

re  T-  t/> 

<u 

4J  c: 

s. 

(U 

core 

•  T- 

-C 

•r-  3  $- 

4-* 

u  +-> 

c 

« 

C/1  ■ 

</1  4-> 

OJ  C  *0 

JZ 

«+- 

1/1  5- 

E  •*“ 

O 

c  c  p 

3  4- 

cz. 

•rr  VI 

01 

0) 

JZ  4-> 

U 

re 

c: 

E  •—  *o 

VI  C 

•r- 

JZ  * 

O 

re  0)  CD 

01  4J 

CO 

JZ  C/> 

O  ‘r“ 

VI 

to 

c 

•ores 

4->  -O 

re 

_  CXI— ^ 

c 

0)  r— 

C  JZ  Si 

0) 
s-  c 

O  CD 

'o. 

2  C  VI 

0  tn  CM  to 

0  0  r—  1— 

o 

•f— 

•r-  +j  re 
o  -r- 

•r-  c  x: 

1-  T-  4J 

U  W' 

re 

CM  1—  0  0 

0)  5  »/i 

o. 

</a 

Q.  0) 

4- 

4-> 

(A  1—  X 

^  o 

JL. 

0)  o 

X 

L. 

o 

C  JZ  JZ 

O  to 

re 

c. 

•  r-  re 

JZ  c 

> 

LD 

f—  TX 

re 

o 

c 

</1  o 

o  o 

o 

rt3 

E  O  JZ 

S- 

0/  c/1  4-  +J  o 

»> 

re 

XJ 

4J  CD 

4-> 

•r-  T-  0  4-  site 

C 

$- 

4J  -r- 

o 

re 

E 

o 

(U  4-» 

01 

E 

re 

M- 

O  OJ  C/» 

eu  o 

Cl 

p 

re  s-  re  "O  re 

•r— 

3 

LO 

•r* 

•r” 

JT 

E 

a.  5  Q. 

VI  Cl. 

C/1 

to 

•p 

P  0  05 

aj 

4-> 

re  re  re 
'  0)  »—  1—  E 

•r- 

• 

* 

£• 

x:  JZ  JZ  3 

CM 

0 

3:  <0  T- 

•r* 

P  »''0 

u 

fO 

"O 

*>  J-  0 

p  re  VI 

a. 

w 

cr 

3  p  Q..  0 
0  — •  0.  c 

& 

c 

r—  re  re  0 

a. 

O 

1— « 

Lu  cn  Q_  2: 

116 

s 

c. 

JiC 

re 

u 

<  c 

JC 

re 

u 

JZ 

jj 

•r* 

0 

0 

JZ 

•r** 

0 

u 

JZ 

VI 

to 

0 

iA 

0 

VI 

JZ 

s. 

JZ 

4- 

JZ 

JZ 

p 

r“ 

u 

4- 

t/1 

0 

to 

O)  VI 

4-  , 

t/1  JlC 

OIJiC 

•K 

Jic  re 

■H 

re  re 

•4 

05 

•K 

re  re 

re 

c 

re  p 

•0  P 

•r- 

p  to 

c  to 

c 

VI 

re 

re 

,  *0 

•0 

p 

4-  re 

jj  re 

u 

■  re  ‘r- 

0 

re  .t- 

JZ 

OZ  4^ 

s:  4- 

tn 

•  • 

V) 

to 

JZ 

JZ 

iA 

cn  1— 

.Q 

01 

VI  r— 

re  0 

0100 

CT) 

JZ  re- 

re  CM 

re  0 

• 

JZ  • 

JZ  0 

ere  ere 

cy> 

,  r-  CM 

CM  CO 

0 

0 

00  0 

CM  0 

0 

0 

• 

■  re- 

.  ere  to 

to 

0 

r«* 

s 

ere 

r 

r 

s 

CM 

CM 

CM 

CNJ 

.'-v. 

1 

1 

1 

f— 

1 

Ol 

1 

cy> 

1 

Ol 

a 

CM 

CM 

— N 

CM 

X 

VI 

X 

VI 

X 

X 

JZ 

JZ 

iA 

s 

s 

s 

JZ 

3 

in 

iA 

in 

tn 

to  1— 

in 

0.0 

r“ 

05  tn 

fmm 

01 

re  00 

re  0 

re  0 

li 

JZ  • 

It 

JZ  > 

It 

JZ  0 

II 

ere 

CM 

re 

00  CM 

re 

•  re 

CM  tn 

re 

N 

N 

N 

•r* 

•r— 

•r* 

*r- 

VI 

0 

t/1 

tn  0 

to 

0 

VI 

0 

0  CD 

0 

01 

• 

01 

CXI 

01 

re 

0 

re 

CM  0 

re 

0* 

re 

oz 

05 

CO 

f— 

CO 

CO 

r“ 

VI 

JZ 

V) 

iA 

1— 

JZ 

JZ 

v> 

.  r— 

010 

05 

C75 

re  00 

re  ere 

re  0 

JZ  • 

JZ  CM 

JD  0 

CM 

• 

• 

tn  CM 

r- 

•— 10 

0 

ere  0 

0 

0 

CM  0 

0 

• 

re- 

1—  to 

to 

r-» 

05 

c 

VI  •!- 

>> 

to  > 

•r*  ^ 

p 

^  re 

JZ 

VI  to 

>1  01 

t.  •!- 

*0  »— 

iA  re 

iA 

VI  re 

re  p 

P  »> 

1—  v> 

re  re 

re 

4-  f— 

01 

C  f— 

c  0 

c 

O'-' 

0  JZ 

•r- 

JZ 

c  5 

C 

iA 

c 

re 

*>  JJ 

X  X  QJ 

p 

4-  re 

JJ  (/)  P 

u 

re  re 

»—  01  re 

0 

re  p 

•i~  01  re 

JZ 

CO  VI 

2:  LU  JZ 

m 

O) 

3 

<C 


Appropriate  weight  to  be  written  Is  dependen  on  number  of  servings. 


CHICKEN  FRIED  STEAKS 
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OPERATIONAL  GUIDE  FOR  PEPPFR  STEAKS  L-13 
INGREDIENTS  BATCH  SIZE 
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OPERATIONAL  GUIDE  FOR  PEPPER  STEAKS  L-13 
INSTRUCTIONS 


Check 

Points 


0-  Verify  components,  ingredients  and  spices  as  to  ntmiber 
and  amomts  received  from  Prep.  Area. 

00-  Deliver  Swiss  steaks  to  continuous  fryer.  Remaining 
ingredients  to  kettle  area. 

1-  Pass  Swiss  steaks  thru  preheated  (375^)  continuous 
fryer,  khen  steaks  are  discharged  from  fryer  shingle 
(overlap)  in  deep  baking  pans.  Hold  for  step  2  below, 

2-  Combine  water,  tomato  paste,  soy  saxace,  salt,  pepper, 
starch,  and  monosodium  glutamate  in  kettle;  mix  well; 
crush  all  limps.  With  constant  stirring  (agitation) 
cook  until  thickened  (ISO^F)  for  20  minutes.  Pour 
equal  amounts  of  sauce  over  steaks  (step  2)  in 
baking  pans.  Cover  pans  and  bake  in  preheated  (32>  F) 
oven  for  1-i  hours  or  until  steaks  are  tender. 

Remove  steaks  from  oven,  uncover  and  shingle  10  steaks 
in  each  half  size  steam  table  aluminum  pan.  Reserve 
drippings  and  liquid  for  step  3* 

3“  Scrap  drippings  into  kettle  and  raise  level  (volume) 

of  product  with  water  to  required  number  of  gallons  using 
measuring  stick. 

'  -  (a)  Transfer  gravy  to  filling  machine, 

(b)  Cover  panned  steaks  (step  2)  with  2,5  lb  of  gravy. 

Top  (spread  over)  gravy  steaks  3 A  pound  6f  chopped 
green  peppers, 

5-  Pass  filled  pans  thru  lidding  machine  to  cover  and  close. . 

6-  Pass  covered  pans  thru  labelling  machine. 

Labels  should  read: 

Pepper  Steaks  Date  Prepared: 

Net  Wt:  Servings:  10  of  1  steak  and 

i  cup  gravy 

Reconstitution  Instinictions : 

Heat  covered  pans  in  preheated  325^F  ovens  to  internal  temperature 
of  165^F, 

Convection  Oven  -  1  hour  15  minutes 
Conventional  (ordinary)  ovens-1  hour  30  minutes 


Time 

(Minutes) 


10 


30 

20 

90 

15 


10 

10 

10 

15 

10 

10 


S£NERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  PEPPER  STEAKS 
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EQUIPMENT  UTILIZATION 
PEPPER  STEAKS 


*  FSC  Group  89  Subsistence  Catalogue  1,  Jan  77  (C8900-SL) 
**  Special  Purchase 
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OPEEIATIOML  GUIDE  FOR  SALISBURY  STEAKS 

WITH  BROW  GRAVZ  L-37 
PREPARATION  AREA 


SALISBURY  STEAKS  (6  oz  each) 

1-  Salisbury  Steaks  shall  be  prepared  from  components,  ground  beef  and 

spices  as  listed  in  step  1  of  Ingredients  and  Batch  Size  Operational 

G-uide  for  Salisbury  Steaks  vith  Brown  Gravy. 

(a)  Reconstitute  the  non-fat  dry  milk  with  water  and  blend  in  bread 
crumbs, 

(b)  Rehydrate  (soak)  dried  chopped  onions  in  an  excess  amount  of 
water  (10  minutes).  Strain  onions  to  remove  excess  water. 

(c)  Place  ground  beef  in  meat  mixer,  add  strained  onions,  milk 
mixture,  eggs,  pepper,  salt,  and  Worcestershire  sauce;  mix  lightly 
but  thoroughly, 

(d)  Pass  ground  beef  mixture  thru  paljty  forming  machine  to  produce 
3A-inch  thick,  oval  shape  patties  weighing  6  oz, 

(e)  Place  oval  patties  on  li^tly  greased  baking  sheet  pans  #hch  fit 
ovens  located  in  Central  Kitchen  area, 

(f)  Keep  patties  refrigerated  until  transferred  to  Central  Kitchen. 
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OPERATIONAL  GUIDE  FOR  SALISBURY  STEAKS 
WITH  BROWN  GRAVY  L-37 
INSTRUCTIONS 


Check 

Points 


0-  Verify  components,  (including  panned  Salislxiry  steaks) 
ingredients  and  spices  as  to  nmber  and  amounts 
received  from  Prep.  Area, 

00“  Deliver  Salisbury  steaks  to  oven  area,  all  remaining 
Ingredients  to  kettle  area, 

1“  Place  panned  Salisbuiy  steaks  in  p^heated  325^  oven, 
bake  to  internal  temperat-ure  of  l65^F  (about  1  hour 
taking) .  Remove  from  oven;  cool  and  hold  for  step  5 
below. 

2-  Mix  all  dry  ingredients,  flour,  starch  S  &  G  base  and 
spices  in  kettle.  Add  water  slowly  iMle  stirring 
vigorously;  crush  all  lumps.  Turn  on  steam  and  heat 
for  20  minutes  at  200°F.  Turn  off  steam. 

3-  Raise  level  of  kettle  (volume)  to  required  number  of 
gallons  with  warm  water  using  measuring  stick. 

4“  Transfer  gravy  to  filler. 

5-  Place  10  steaks  In  half-size  steam  table  pans,  Singling  as 
necessary.  Cover  steaks  with  2,5  lb  of  brown  gravy  from 
filler. 

6-  Pass  pans  of  steak  and  gravy  thru  lidding  machine  to 
cover  and  close. 

7“  Pass  covered,  closed  pans  thru  labelling  machine. 

Labels  should  read; 

Salisbury  Steak  W/Brown  Gravy  Date  Prepared; 

Net  Wt;  5  lb  (approx.)  Servings;  10  of  1  steak  & 

4  oz  gravy 


Reconstitution  Instructions ; 

Heat  covered  pans  in  preheated  325^  ovens  to  internal 
temperature  of  160°F 

Convection  ovens;  1  hour  15  minutes 
Conventional  (ordinary)  ovens;  1  hour  30  minutes 


Time 

(Minutes) 

10 

70 

30 

10 

10 

30 

10 

10 
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MUTERIAL  FLOW 


B/VLISBURT  STBAiC  WITH  BROWN  Cm 


'Appropriate  weight  to  be  written  is  dependent  on  number  of  servings. 
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OPERATIONAL  GUIDE  FOR  SALISBURY  STEAKS  FOR 
TOMATO  GRAVY  L-37 
PREPARATION  AREA 


SALISBURY  STEAKS  (6  oz  each) 

1-  Salisbury  steaks  shall  be  prepared  from  components,  ground  beef  and 

spices  as  listed  in  step  1  of  Ingredients  and  Batch  Size  Operational 

Guide  for  Salisbury  Steaks  w/Tomato  Sauce. 

(a)  Reconstitute  non  fat  dry  milk  with  water  provided  in  meat  mixer; 
add  bread  crumbs  and  anions;  mix  thorou^y.  Add  ground  beef, 
eggs,  salt,  pepper,  and  Worcester^ire  sauce  to  milk,  bread  crumbs, 
and  onion  mixture;  mix  li^tly  but  thorou^y, 

(b)  Pass  ground  beef  mixture  thru  patty  forming  machine  to  produce  a 
SA-inch-thick  oval  shaped  patty  weighing  6  oz. 

(c)  Place  formed  oval  beef  patties  on  li^tly  greased  baking  sheet 
pans  T^iiich  fit  ovens  located  in  Central  Kitchen  Area. 

(d)  Keep  panned  patties  refrigerated  until  transferred  to  Central 
Kitchen. 
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OPERATIOML  GUIDE  FOR  SALISBURY  STEAKS 
WITH  TOMATO  GRAVY  L-37  0-19 
INSTRUCTIONS 


Check 

Points 

0-  Verify  components  (including  panned  Salisb-ury  steaks), 
ingredients,  and  spices  as  to  number  and  amounts  received 
from  Prep.  Area, 

00-  Deliver  panned  Salisbury  steaks  to  oven  area  and  all 
remaining  Ingredients  (for  gravy)  to  Kettle  Area. 

1-  Place  panned  Salisbury  steaks  in  preheated  32^ 
oven;  bake  to  an  internal  temperature  of  165^  (about 
1  hour  baking).  Remove  from  oven;  cool;  and  hold  for 
step  5. 

2-  Combine  flow  and  starch  with  part  of  water  provided 
to  make  a  slurry  in  steam  kettle.  Add  remaining 
water,  shortening,  tomato  paste,  soup  and  gravy  base; 
mix  thoroughly,  and  heat  at  200®F  for  20  minutes. 

Turn  off  steam. 

3-  Raise  level  (volume)  of  kettle  to  required  number  of  gallons 
with  warm  water  using  measuring  stick. 

4-  Transfer  gravy  to  filler. 

5-  Place  10  steaks  in  half-size  steam  table  pans,  shingling  as 
necessary.  Cover  steaks  with  2. 5  lb  of  gravy  from 
filler. 

6-  Pass  pans  of  steak  and  gravy  thru,  lidding  machine  to 
cover  and  close . 

7-  Pass  closed  covered  pans  thru  labelling  machine. 

Labels  should  read: 

Salisbury  Steak  w/Tomato  Gravy  Date  Prepared: 

Net  Wt:  5  lb  Servings:  10  of  1  steak 

and  h  oz  gravy 

Reconstitution  Instructions 

Heat  covered  pans  to  preheated  32?  F  ovens  to  internal 
temperature  of  160°F, 

Convection  ovens:  1  hour  15  minutes 
Conventional  ovens  (ordinary) :  1  hour  30  minutes 


Time 

(Minutes ) 

10 

70 

30 

10 

10 

30 

10 

10 
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OPERATIONAL  OUIDE  FOR  SWISS  STEAK 
WITH  BROWN  GRAVY  L-16 
INSTRHCTIONS 

Check  Tim 

Points  (Minutes) 

0-  Verify  components  and  ingredients  as  to  number  and 

amounts  received  from  Prep.  Area.  10 

00-  Deliver  Swiss  beef  steaks  and  dredging  mixture  to 
breeder.  Spice  and  starch  to  Kettle  Area. 

1-  Load  breeder  with  dredging  mixture  and  run  Swiss 
steaks  thru  breading  machine  continuing  thru 
continuous  fryer  to  brown  steaks.  (360°F  for 

3  minutes)  As  steaks  come  out  of  fryer,  shingle 

50  steaks  in  each  roasting  pans.  20 

2-  Combine  dehydrated  onions,  ganlic  powder,  black 
pepper,  soup  and  gravy  base,  Worcestershire  sauce 
with  water;  mix  thoroughly.  Use  eq'ual  amounts 

of  mixture  to  top  each  roasting  pan  of  shingled 

Swiss  steak,  150 

(a)  Cover  pans  and  heat  in  325^F  oven  until 
steaks  are  tender,  (approx.  2-J-  hours) 

(b)  When  steaks  are  tender,  remove  from  oven  and 
shingle  10  steaks  in  each  half-size  steam  table  pan. 

Hold  for  Step  5*  Retain  beef  drippings  for  Step  3 » 

3-  Mix  Col-flo  67  starch  with  tap  water  in  kettle;  mix 
well.  Add  beef  drippings  to  starch  solution  in 
steam  kettle  (or  pot)  and  heat  to  aboil;  reduce 

heat  and  simmer  approximately  20  minutes.  20 

Raise  level  (volume)  of  product  in  kettle  using 
measuring  stick  to  required  number  of  gallons  with 

hot  water.  25 

5-  Add  2  pounds  of  gravy  to  each  half-size  steam  table 

pan  of  10  steaks  (Step  2(b) ).  10 

6-  Pass  pans  thru  lidding  machine  to  cover  and  close. 


10 


Cheek 

Points 

7=-  Pass  pans  thru  labelling  mchineo  Labels  should 
reads 

Swiss  Steaks  w/Brown  Gravy  Date  Prepared  s 

Net  >fts  Servings:  10  of  1  steak  &  L 

gravy 

Reconstitution  Instructions:  , 

Heat  covered  pans  in  325?F  preheated  ovens  to 
internal  temperature  160  F* 

Convection  oven:  1  hour  15  minutes 

Conventional  (ordinary)  ovens:  1  hour  30  minutes 


Time 

(Minutes) 


!() 
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EQUIPMEJNT  UTILIZATION 


SWISS  STEAK  WITH  BROWN  GRAVY 


FILLER  (56) 


f  FOIL  PANS 
1  12  X  10  X  2 
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OPERATIONAL  GUIDE  FOR  SWISS  STEAK 
WITH  TCMATO  SAUCE  L-16 
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OPERATIONAL  GUIDE  FOR  SWISS  STEAK 
WITH  TOMATO  SAUCE  L-16 
INSTRUCTIONS 


Check 


0-  Verify  ccrapcaients  and  Ingredients  as  to  number  and 
amomts  received  from  Prep.  Area. 

00-  Deliver  Swiss  beef  steaks  and  dredging  mixture  to 
breeder.  Spice  and  starch  to  Kettle  Area. 

1-  Load  breeder  with  dredging  mixture  and  run  Swiss 
steaks  thru  breading  machine  continuing  thru 
continuous  fryer  to  brown  steaks.  As  steaks  come 
out  of  fryer,  shingle  50  steaks  into  each  roasting 
pan. 

2-  Combine  crushed  tomatoes,  dehydrated  onions,  garlic 
powder,  black  pepper,  sweet  green  peppers,  salt, 
Worcestershire  sauce  with  water;  mix  thoroughly. 

Use  equal  amounts  of  mixture  to  top  each  roasting 
pan  of  shangled  Swiss  steak. 

(a)  Cover  pans  and  heat  in  325^F  oven  until  steaks 
are  tender.  (Approximately  2-i  hours) 

(b)  When  steaks  are  tender  remove  from  oven  and 
shingle  10  steaks  into  each  half-size  steam  table 
pan.  Retain  beef  drippings  for  Step  3* 

3"  Mix  Col-flo  67  starch  with  tap  water  in  kettle; 
mix  well.  Add  beef  drippings  to  starch  solution 
in  steam  kettle  (or  pot)  and  heat  to  a  boil;  reduce 
heat  and  simmer  approximately  20  minutes. 

Raise  level  (volme)  of  product  in  kettle  with  hot 
water  using  measiu’ing  stick  to  required  number  of 
gallons.  Mix  thoroughly;  shut  off  steam. 

5“  Add  2  pounds  of  gravy  to  each  half^size  steam  table  pan 
of  10  steaks  (Step  2(b)). 

6-  Pass  pans  thru  lidding  machine  to  cover  and  close. 


Time 

(Minutes) 

10 

20 

150 

20 

25 

10 


10 


Check  Time 

Points  (Minutes ) 


7-  Pass  pans  thru  labelling  machine.  Labels  should  read: 

Swiss  Steaks  w/Tomato  Sauce  Date  Prepared; 

Net  Wt;  Servings:  10  of  1  steak  & 

1/3  cup  tomato  sauce 


Reconstitution  instructions: 

Heat  covered  pans  in  32?%’  preheated  ovens  to 
internal  temperature  of  160%, 

Convection  oven:  1  hour  1?  minutes 

Conventional  (ordinary)  ovens:  1  hour  30  minutes 
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SWISS  SZBAK  WITH  TOMIO  SAUCB 
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OPERATIOML  GUIDE  FOR  BAKED  FISH 
WITH  CHEESE  SAUCE  L-106  and  0-16(2) 
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OPmTIGim  GUIDE  FOR  BAI®  F 
MTH  CHEESE  SAUCE  L-106  and  0-16(2) 
INSIRUCTIOUS 

Check 

Points 

0-  Verify  components,  ingredients  and  spices  as  to 
nnmber  and  amomts  received  from  Prep.  Area. 

00-  Deliver  fish,  margarine,  lemon  juice,  and  Jjaprika 
to  oven  area.  Remaining  ingredients  viiich  also 
include  margarine  to  the  kettle  area. 

1-  Grease  sheet  pans,  uaing  some  of  margarine 
listed  in  Step  1  of  formula.  Place  single 
layers  of  fish  fillets  on  greased  sheet  pans; 
do  not  crews  or  shingle  fish. 

(a)  Melt  remaining  margarine  and  combine  with  . 
lemon  juice.  Pour  lemon  mixture  evenly  on  fish 
fillets.  Sprinkle  paprika  over  lemoned  fish.  Bake 
in  preheated  SJ'O^F  oven  until  golden  brown,,  about 
20  minutes.  CAUTION;  DO  WOT  OVEFaBME.  Overbaking 
cai:iaes  fish  to  break  and  flake'  and  is  difficulty  to 
handle.  Place  20  pieces  of  cooked  fish  (10  pieces 
to  a  layer)  in  each  half-size  steam  table  pan.  Hold 
for  Step  6  below. 

2-  Cheese  Sauce 

(a)  Melt  margarine  in  kettle;  sprinkle  in  flour, 
mixing  thoroughly;  continue  to  mix  while  cooking  for 
10  minutes.  Hold  for  starch  and  milk  mixture.  Shut 
off  steam. 

(b)  Combine  starch  (Col-flo  67)  nonfat  dry  milk,  salt, 
and  water  in  a  separate  kettle;  mix  well;  continue 
mixing  and  heat  to  180°F,  Shut  off  steam.  Transfer 
and  slowly  add  this  starch-milk  mixture  to  other  kettle 
of  flour  and  margarine  mixture ;  turn  on  steam,  stirring 
constantly.  Add  shredded  cheese  to  mixture  in  kettle 
mixing  thoroughly  until  cheese  is  melted  and  blended 
with  the  flour- starch. 

3“  Raise  level  (vblume)  of  the  product  in  kettle  with  hot 
water  to  required  number  of  gallons  using  measuring 
stick;  mix  well.  Shut  off  steam. 


Time 

(Mihutes) 

10 

25 

30 

15 

30 

10 
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Transfer  sauce  to  filler, 

5“-  Fill  each  half-size  steam  table  pan  vrLth  2  pounds  of 
sauce, 

6-  Pass  filled  pans  thru  lidding  machine  to  cover  and 
close , 


Check 

Points 


7“  Pass  covered  pans  thru  labelling  machine. 

Labels  should  read: 

Baked  Fish  w/Gheese  Sauce  Date  Prepared: 

Net  Wt:  Servings:  10  of  2  pieces 

of  fish  and 
3  oz  sauce 


Reconstitution  Instructions: 

Heat  covered  pans  in  325^.  preheated  ovens  to  an 
internal  temperature  of  160^. 


Convection  ovens:  1  hour  15  minutes 
Conventional  (ordinaiy)  ovens;  1  hour  30  minutes 


Time 

(Mohutes) 

10 

10 

10 

10 
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OPERATIONAL  GUIDE  FOR  SALMON  CAKES  L-114 
PREPARATION  AREA 


Check  Tii^ie 

Points  (Minutes) 

Salmon  Cakes  (2,5  oz  each) 

Salmon  cakes  shall  be  prepared  from  congDonents, 

Ingredients,  and  spices  listed  in  Steps  1,  2,  and  3 
of  "Ingredients  and  Batch  Size,  Operational  Guide", 

Margarine  can  be  substituted  for  Butter. 

1-  Remove  salmon  from  cans;  drain;  save  juices  for 
Step  2  below.  Remove  skin  and  bones  from  salmon 

and  flake.  Hold  fish  for  Step  3  below,  20 

2-  Combine  liquids  (salmon  juice  and  water)  with 
butter  (margarine),  and  onions  in  kettle;  heat  to 

a  boil.  Shut  off  steam.  10 

(a)  Combine  instant  potatoes,  nonfat  diy  milk, 

pepper,  and  salt  in  a  pot;  mix  well.  10 

(b)  Transfer  hot  liquid-onion  mixt-ure  to  mixer 
(Hobart  type)  and  add  potato  mixt-ure  rapidly  while 
mixing;  i/Mp  until  smooth.  Remove  from  mixer  and 

cool,  (Liikewarm,  so  as  not  to  cook  eggs.)  15 

3-  Transfer  whipped  potato  mixture  (Step  2b)  to  meat 
mixer;  add  salmon  (Step  1),  eggs;  mix  thoroughly. 

Remove  from  mixer;  place  in  meat  lugs;  keep  amounts 
to  no  more  than  ^-6  inches  deep  to  allow  for  rapid 
chilling.  The  sMmon  potato  mixture  must  be  chilled 
to  about  35°F  to  allow  for  easy  patty  forming  and 

handling.  100 

(a)  Mien  the  salmon-potato  mixture  has  reached  the 
required  chilled  temperature,  the  mixture  shall  be 
formed  into  patties  of  2,5  oz  each  on  the  patty¬ 
making  machine.  The  patties  shall  be  placed  on 
baking  sheets  and  transferred  to  Central  Kitchen. 

Keep  refrigerated  at  all  times.  Patties  must  be 
delivered  to  central  kitchen  well  chilled  for  easy 
handling  prior  to  frying. 


30 
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OPERATIONAL  GUIDE  FOR  SAIMON  CAKES  L-114 
CEPURAL  KITCHEN 


Check  Time 

Points  (Minutes) 

NOTE:  Salmon  Cakes  (patties)  are  made  (Steps  1, 

2,  and  3)  in  the  Preparation  Area  and 
shipped  in  chilled  state  to  Central  Kitchens. 

0-  Verify  sahnon  patties  and  floiu*  as  to  number  and  amounts 
received  from  Prep.  Area. 

00-  Deliver  patties  and  flour  to  Ereader-Fryer  Area.  10 

4*-  Load  breading  machine  with  flour.  Preheat  continuous 
fryer  to  37p  F.  Pass  cakes  thru  breading  machine  to 
coat  and  then  thru  deep  fat  fryer  for  approximately  1 
to  2  minutes  until  golden  brown.  Drain  cakes  prior 


to  placing  in  half-size  steam  table  aluminum  pans.  30 

5-  Place  20  drained  patties  (cakes)  in  half- size  steam 

table  pans.  20 

6-  Pass  filled  pans  thmi  lidding  machine  to  cover  and 

close.  10 

7-  Pass  covered  pans  thru  labelling  machine.  10 


Labels  should  read: 

Salmon  Cakes  Date  Prepared: 

Net  ¥t:  Servings:  10  of  2  caSkies  ' 

Reconstitution  Instructions: 

Place  frozen  patties  (cakes)  one  layer  deep  on 
sheet  pans.  Reheat  in  preheated  ovens  350^ 
until  internal  temperatir?e  reaches  at  least  160°F, 

Convection  ovens  ^  approximately  10  minutes 

Conventional  (ordinary)  ovens  -  approximately  15  minutes 
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mTERIAL  FLOW 
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*Appropriate  weight  to  be  written  is  dependent  on  number  of  servings. 


SALMON  CAKES 


BUTTER  &  ONIONS 


CANNED  SAU40N 


KETTLE  (40/80  GAL.) 


POTATOES, NFDM 
SALT  &  PEPPER 


STRAINER 


KNIVES,  FORKS  &  LUGS 


UPRIGHT  MIXER  &  WHIP 


MEAT  MIXER  (l8) 


MEAT  LUGS 


POT  &  WHIP 


REFRIGERATOR 


PATTY  MACHINE  (17) 


BAKING  SHEETS 


BREADER  (40) 


.  FRYER  (41 ) 


FOIL  PANS 


A 

LIDDER  (56) 


STORAGE  raEEZER  (63) 
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OPERATIONAL  GUIDE  FOR  SEA  FOOD 
'LATTER  L-108,  ll8(2)  and,121(2) 
IN(mDIENTS  &  BATCH  SIZE 


]a 

OPERATIONAL  GUIDE  FOR  SEA.  FOOD 
PLATTER  L-108,  ll8(2)  and  121(2) 

INSTRUCTIONS 

Check  Time 

Points  (Minutes) 

NOTE:  This  guide  is  based  cn  breaded  fish  products  as 
purchased.  Breaded  scallops  may  be  substituted 
for  breaded  shrimp. 

0-  Verify  fish  type  components  as  to  amounts  and  species 

received  from  Prep.  Area,  10 

00-  Deliver  all  components  to  frying  area,  10 

1-  Pass  breaded  fish  sticks  thru  preheated  (365^F) 

..continuous  deep  fat  fryer  for  2  to  3  minutes  (internal 
temperature  of  160°F)  and  golden  brown t  Place  on 
baking  sheets  covered  with  kraft  paper  to  drain  and 


cool.  Hold  for  step  3  belovr.  60 

2-  Cook  breaded  shrimp  in  same  manner  as  above.  Should 
breaded  scallops  be  substituted  for  breaded  shrimp, 

they  may  be  fried  in  same  manner.  60 

3-  Place  16  fried  breaded  fish  sticks  in  one  side  of  half-size 
steam  table  pan  and  place  2^  fried  breaded  shrimp  on  the 

other  side.  20 

Pass  panned  fried  sea  food  thru  lidding  machine  to  ’ 

cover  and  close.  10 

5-  Pass  covered  pans  of  fried  sea  food  thru  labelling 

machine.  10 

Labels  should  read: 


Fish  Sticks  and  Shrimp  (Fried)  Date  Prepared: 

or 

Fish  Sticks  and  Scallops  (Fried) 

Net  Wt:  Servings:  8  of  2  Fish  Sticks 

and  3  Shrimp  or  Scallops 
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OPERATIONAL  GUIDE  FOR  SHRIMP  CREOLE  (W.R) 
INSTRUCTIONS 


NOTE;  To  preserve  the  Integrity  of  the  shrimp,  this 
product  should  be  hand-filled. 

0-  Verify  components,  in^edients,  and  spices  as  to 

number  and  amomts  received  from  Prep,  Area.  10 

00-  Deliver  bacon  to  oven  area;  remaining  ingredients 

to  kettle  area.  XO 

1-  Place  water  in  kettle.- 

return  to  boiling  point,  Reduce  heat  and  simmer 
2  minutes.  Shut  off  steam.  Drain  hot  water  and 
rinse  with  cold  water  to  cool  shrimp  to  room  temper¬ 
ature,  Drain.  Hold  for  Step  5.  20 

2^  Fry  bacon  strips  in  fry- tilt  pan  until  crisp  (about 
30  minutes).  Drain  fat  and  hold  for  Step  3«  Crumble 
bacon  into  small  (approximately  i”)  pieces.  Transfer 

bacon  fat  and  bacon  pieces  to  kettle  area.  40 

3-  In  a  steam- jacketed  kettle,  place  bacon  fat  and  bacon 
pieces  from  Step  2.  Add  tomatoes,  diced  celery, 
drained  mushroom  pieces,  diced  green  peppers,  sugar, 
lemon  juice,  water,  salt,  granulated  garlic,  tabasco 
sauce,  ground  bay,  ground  allspice,  and  ground  cayenne 
pepper.  Turn  on  steam  and  heat  with  constant  agitation 
until  temperature  reaches  160^.  30 

In  a  pot,  combine  Col-flo  67  starch  and  lA^eat  flour 
with  cold  ^ter  to  make  a  slurry;  using  whip,  stfr  and 
crush  all  lumps.  Add  to  other  ingredients  in  steam- 
jacketed  kettle  (Step  3)  and  heat,  with  constant 

agitation  to  180°F.  20 

5-  Raise  level  (volume)  of  product  in  kettle  with  tap 
water  to  required  amount  of  gallons  using  measuring 
stick.  Mix  well.  Turn  off  steam.  Add  shrimp  from 

Step  1,  and  mix  lightly,  10 


6-  Fill  half -size  steam  table  aluminm  pan  with  lb  of 
product 


20 


Check 

Tine 

•  , .  ■■■■■■  .  ■'  ' . .  ; 

Poin,ts 

(Mlilutes') 

Pass  pans  filled  with  Shrimp  Creole  thru 
lidding  machme  to  cover  and  close. 

10 

Pass  covered  pans  thru  labelling  machine. 

10 

Labels  should  read: 

Shrimp  Creole  Date  Prepared: 

Net  ¥t:  Servings:  12  5f  ff  bz 

(1  c^p) 

Reconstitution  Instructions: 

Heat  covered  pans  m  325^F  preheated  ovens  to  internal 
temperature  of  160  F. 

'  i  :  ' 

Convection  ovens  :  1  hour  15  minutes 
Conventional  (ordinary)  ovens:  1  hour  30  minutes 
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OPERATIONAL  GUIDE  FOR  BAKED  TCMA 
AND  NOODLES  L-12^ 
INGREDIENTS  &  BATCH  SIZE 
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OPERATIONAL  GUIDE  FOR  BAKED  TUNA 
AND  NOODLES  L-12J+ 

PREPARATION  AREA 

NOTE;  Prior  to  shipping  to  Central  Kitchen  the  folloiAdng  ingredients  shotUd 
be  prepared  and  kept  refrigerated. 


1"  Canned  Tuna  shoMd  be  opened,  draiied  and  flaked  in  3A-inch  or  less 
pieces, 

2-  Celery  should  be  cleaned  and  chopped  in  1/8-inch  pieces, 

3"  Onions  should  be  rehydrated  jn  excess  water  for  at  least  10  minutes  and 
drained  of  excess  water, 

h-  Canned  Pimentoes  should  be  open,  drained,  and  diced  in  lA-inch  pieces 
(ensuing  Juices  from  dicing  ^all  not  be  drained) , 

5-  Cheese  shall  be  shredded. 

6-  Paprika  and  bread  crumbs  shall  be  mixed  thoroughly. 
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OPERATIONAL  GUIDE  FOR  BAKED  TONA 
AND  NOODLES  L-12if 
INSTRUCTIONS  ' 

NOTE;  This  product  requires  the  -use  of  two  different  Check  Tiine 

kettles.  Points  (Minutes) 

0-  Verify  components  (flaked  tma,  chopped  celery  and 
pimentos,  rehydrated  onions,  shredded  cheese 
paprika/bread  crumb  mixture),  Ingredients,  and  spices 
as  to  number  and  amounts  received  from  Prep.  Area. 

00-  Deliver  an  ingredients  to  the  kettle  area. 

000-  Margarine  may  be  substituted  for  Batter. 

1-  Drain  canned  tuna;  flake;  place  in  meat  lugs; 
cover  and  set  aside  for  Step  5  below.  DO  NOT  HOLD 

MORE  THAN  ONE  HOUR  WI.TH0UT  REFRIGERATION.  30 

2-  Place  water  in  kettle;  add  dry  milk  and'  starch;  stir  well 
to  crush  all  lumps;  heat  to  180^  with  agitation. 

Shut  off  steam  hold  for  Step  3«  20 

3“  Heat  margarine  in  large  kettle;  add  rehydrated  onions 
and  celery;  cook  until  tender.  Sprinkle  flour  and 
salt  into  margarine  with  constant  stirring;  crush  an 
lumps  and  continue  cooking  for  10  minutes.  Transfer 
the  hot  dry  milk-starch  mixture  (Step  2)  and  slowly 
add  to  flour  mixture  in  kettle  with  constant  agitation; 
simmer  for  20  minutes* 

In  a  separate  kettle,  place  salt  and  water,  heat  to 
a  roning  bon;  add  noodles  slowly;  stir  to  prevent 
clumping.  Cook  noodles  until  tender  (15-20  minutes). 

Do  not  overcook.  Drain  and  rinse  noodles  thorou^y 
and  drain  again.  Noodles  should  be  used  within  30 

minutes  or  refrigerated.  30 

5-  Add  tuna,  noodles  and  pimentos  to  sauce  mixture  in 
kettle.  Mix  thorou^ily  and  with  constant  agitation 
heat  to  165^F,  Shut  off  steam.  Raise  level  (volume) 
of  product  in  kettle  with  hot  water  to  required 

number  of  gallons  using  measuring  stick.  Mix  thoroughly.  20 

(a)  Pump  cooled  tuna-noodle  mixture  to  filler.  10 

(b)  Fill  half-size  steam  table  pans  with  5*75  pounds  of 

product.  15 
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6“  Sprmkie  shredded  cheese  evenly  on  product  in  pans* 
Top  over  shredded  cheese  a  mixture  of  bread-crumbs 
and  paprika, 

7“  Pass  filled  pans  thru  lidding  machine  to  cover  and 
close, 

8“  Pass  covered  pans  thru  labelling  machine. 

Labels  should  read; 


Check 

Points 


10 

10 


Tuna  and  Noodles  Date  Prepared; 

Net  ¥t;  5^75  lb  Servings;  10  of  9  oz  ea 

Reconstitution  Instructions ; 

Heat  covered  pans  in  325^Fj2’®heated  ovens  to  an 
internal  temperatxire  of  165^, 

Convection  ovens;  1  hour  1 5  minutes 
Conventional  (ordinary)  ovens;  1  hour  30  minutes 

Alternatively  the  Tuna  and  Noodles  may  be  poured 
(removed  from  foil  pans)  in  kettle  and  heated  to  165^F, 


mTERJAL  FLOW 
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OPEEATIOHAL  GUIDE  FOR  BAREECDED  CHICKEW  L-128 
INSTRUCTIONS 


Check 

Points 

0”  Verify  components,  ingredients,  and  spices  as  to 
nimiber  and  amomts  received  from  Prep,  Area. 

00“  Deliver  chicken  parts  to  deep  fat  fryer  oven 
area;  remaining  ingredients  to  Kettle  Area, 

1-  Optional  Methods  for  browning  Chicken  parts  - 

^yer  method;  Pass  chicken  parts  thru  365^F 
preheated  continuous  fryer  to  broun  surface.  Parts 
being  discharged  from  fryer  should  be  separated  so 
as  to  fill  baking  pans  -with  one  type  only  (i,e,  all 
legs,  all  -wings,  etc,  per  pan).  Hold  for  Step 
No.  4. 

"  “  (b)  Oven  Method;  Grease  baking  pans  with  shortening, 

^parate  chicken  parts  so  that  only  one  type  is  placed 
in  each  pan  (i.e.  all  legs,  all  wings,  etc,  per  pan). 

Place  uncovered  pans  in  a  preheated  375*^F  oven  and 
bake  until  sli^tly  browned,  (20-30  minutes)  Hold 
for  Step  No.  4, 

2“  Sauce  -  Combine  remaining  ingredients,  except  vinegar, 
in  steam  kejtle;  mix  well  to  blend.  Turn  on  steam 
heat  to  200  F,,  and  simmer  for  15  minutes.  Add 
vinegar;  mix  well. 

3-  Raise  level  (volume)  of  product  in  kettle  with  hot 

water  to  required  number  of  gallons  using  measuring  stick. 

Mix  well, 

4-  Pour  sauce  equally  over  each  pan  of  b^wned  chicken 
parts;  cover  and  bake  in  pleated  365^F  oven  to  an 
internal  temperature  of  165^  (about  1  to  1-lA  hours). 

5-  Remove  cooked  chicken  parts  from  oven  and  set  aside 
to  cool, 

6“  Place  4  legs,  4  wings,  4  breasts,  and  4  thi^s  in  each 

half -size  steam  table  pan.  Pour  2  lb  of  sauce  over  chicken 
parts. 


Time 

(Minutes) 

10 

10 

30 

40 

20 

10 

90 

60 

40 
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Check 

Points 

7-  Pass  pans  thru  lidding  machine  to  cover  and  close, 

8-  Pass  covered  pans  thru  labelling  UBchlne  • 

Labels  should  read; 

Barbecued  Chicken  Date  Prepared; 

Net  Wt:  ^,5  lb  Servings;  8  o?  5  pcs  ea 

lA  cup  sauce 


Reconstitution  Instructions; 

Heat  pans  covered:  in  3^5^  preheated  ovens  to 
internal  temperature  160^. 

Convection  oven;  1  hour  15  minutes 

Conventional  (ordinary)  ovens;  1  hour  30  minutes 


Time 

(Minutes) 

10 
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OPERATIONAL  GUIDE  FOR  CHICKEN  CACCIATORE  L-I3O 
INGREDIENTS  &  BATCH  SIZE 
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OPERATIOMAL  GUIDE  FOR  CHICKEN  CACCIATORE  L«130 
INSTRUCTIONS 


Check  Time 

Points  (Minutes) 


0”  Verify  components  ( inclining  'washed  and  drained 

chicken  parts),  ingredients,  and  spices  as  to  n-umber 

and  amounts  received  from  Preparation  Area,  10 

00-  Deliver  chicken  parts  to  cantinuous  fryer  area  and 

remaining  ingredients  to  kettle  area,  10 


1-  Pass  chicken  parts  tl^  preheated  contin-uous  fryer 
to  brown  s-urface  (36p  F)  for  3  to  5  minutes.  Parts 
being  discharged  from  fryer  should  be  separated  so 
as  to  fill  baking  pans  with  one  type  only;  i.e.,  all 

legs,  all  wings,  etc.,  per  pan.  30 

2-  Topping 

Combine  crushed  tomatoes,  tomato  paste,  drained 
mushroons,  water,  chicken  soup  and  gravy  base,  onions, 
and  remaining  spices  in  a  large  pot  and  mix  thoroughly • 

Use  eq-ual  amounts  of  mixture  to  top  each  baking  pan  of 

chicken  parts.  100 

(a)  Cover  pans  and  heat  in  p^heated  325^F  oven  to 
an  internal  temperature  of  l6yY  (approximately  1  hr) , 

(b)  Remo've  chicken  parts  from  oven  and  fill  each  half -size 
steam  table  pans  with  h  legs,  k  wings,  k  breasts,  and  ^ 

•thi^.  Set  pans  aside  for  Step  7.  Reserve  drippings  for 
Step  3* 

3-  In  a  pot  combine  Col-flo  67  starch  with  water  to  make 
a  slurry;  stir:  crush  all  lunps.  Place  drippings 
(from  Step  2(b))  in  kettle  and  combine  with  starch 

slurry;  heat  to  180°F  for  10  minutes.  Shut  off  steam.  20 

Raise  le-vel  (volume)  of  product  in  kettle  with  water 
to  reqmred  number  of  gallons  using  meas-uring  stick; 
mix  thoroughly® 

5“  Transfer  sauce  to  filler.  10 

6-  Fill  half-size  steam  table  pans  of  panned  chicken  with  2,25 
lb  of  sauce. 


20 


192 


Check  Time 

Points  (Mihutes) 

8»  Pass  pans  thru  lidding  machine  to  cover  and  close,  10 

9“  Pass  covered  pans  thru  label  machine.  10 


Labels  should  reads 

Chicken  Cacciatore  :  Date  Prepared; 

Net  ¥t;  Servings;  8  of  2  pcs  & 

i  cup  sauce 

Reconstitution  Instructions; 

Heat  covered  pans  in  preheated  325^F  ovens  to 
internal  temperature  of  160^F. 

Convection  ovens;  1  hour  15  minutes 

Conventional  ovens  (ordinary);  1  hour  30  minutes 
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GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  CHICKEN  CACCIATORE 
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GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  CHICKEN  CACCIATORE  (Cont'd) 
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OPERATIONAL  GUIDE  FOR  COUNTRY  STYLE  CHICKEN  L-IB? 

INSTRUCTIONS 


Check 


NOTES  This  product  requires  work  space  for  hand-filling 
half-size  steamtable  pans. 

0-  Verify  conponents  (including  the  washed  and  drained 
cut-up  chicken),  ingredients,  and  spices  as  to  number 
and  amounts  received  from  Prep,  Area. 

00-  Deliver  cut-up  chicken  and  dredging  mixture  (flour, 
salt,  pepper  and  paprika)  to  breadlng-frylng  area. 

Deliver  all  remaining  ingredients  to  kettle  area. 

1-  Load  breading  machine  with  dredging  mixture,  pass 
chicken  parts  through  breading  machine  and  pre¬ 
heated  continuous  fryer  (360^  for  3  to  5  minutes) 
until  golden  grown.  As  chicken  parts  are  being  dis¬ 
charged  from  fryer,  they  should  be  separated  so  as 

to  fill  baking  pans  with  one  type  only;  i.e.,  all  legs, 
all  wings,  etc.  per  pan. 

2-  Add  about  1  quart  (21  lb)  of  water  to  each  baking 
pan;  cover  pans  and  bake  in  preheated  325^  oven  for 
45  minutes  or  until  chicken  reaches  an  internal 
temperature  of  165t.  Remove  from  oven  and  load 
half-size  steamtable  aluminm  pans  with  h  legs,  4 
wings,  h  thi^s  and  h  breasts.  Set  aside  for  Step  7. 
Reserve  drippings  for  Step 

3“  To  make  roux,  melt  shortening  in  kettle;  add  flour 
slowly  with  thorough  stirring  to  eliminate  lunps; 
continue  to  cook  for  10  minutes. 

Mix  Col-flo  67  starch,  nonfat  dry  milk,  chicken 
soup  and  gravy  base  with  1/5  of  the  required  (liquid) 
water.  Crush  all  lumps  and  add  to  roux  slowly  with 
thorou^  mixing.  Combine  drippings  (Step  2)  with 
sufficient  amount  of  water  to  make  the  remaining  h/^ 
of  liquid,  (water).  Heat  to  iSO^F  and  cook  for  15 
minutes.  DO  NOT  BOIL. 

5“  Raise  level  (volume)  of  product  in  kettle  with  tap 

water  to  required  amount  of  gallons  using  measuring  stick. 
Mix  well.  Turn  off  steam. 


Time 

(Minutes) 

10 

10 

30 

80 

15 

25 


10 
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Check 

Points 

6-  Transfer  gravy  to  filling  njachine, 

7“  Fill  2 .25  lb  of  gravy  over  panned  cocked 
chicken  parts  (Step  2), 

8"  Pass  filled  pans  of  chicken  and  gravy  thru  lidding 
machine  to  cover  and  close. 

9-  Pass  covered  pans  thru  labelling  machine . 

Labels  should  read: 

Comtry  Style  Chicken  Date  Preuared: 

Net  Wt:  Servings:  8  of  2  pcs  & 

i  cup  gravy 

Reconstitution  Instructions : 

Heat  covered  pans  ^  325^  preheated  ovens  to  internal 
temperature  of  160°F. 

Convection  ovens  i  1  hour  15  minutes 

Convention  (ordinary)  ovens:  1  hour  30  minutes 


Time 

(Minutes) 

10 

20 

10 

10 


GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  COUNTRY  STYLE  CHICKEN 
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OPERATIONiUL  GUIDE  FOR  OVEN  ERIED  CHICKEN  L-I38 
INSTRUCTIONS 


Check 

Points 

NOTE:  This  product  requires  work  space  for  hand  filling 
half-size  steamtable  pans- 

0-  Verify  components  (including  wa^ed  and  drained  cut-^up 
chicken)  ingredients  and  spices  as  to  number  and  amounts 
received  from  Prep.  Area, 

00-  Deliver  cut  up  chicken,  dip  mixture,  and  dredging  mixture 
to  breader-fryer  area. 

1-  Load  breading  machine  (wet  section)  with  nonfat  dry  milk, 
water  and  eggs  TAhich  have  been  mixed  thorou^y,  1(a), 

Also  load  breading  machine  (dry  section)  withm 

well  blended  mixture  of  flour,  salt,  pepper,  bread  crumbs 

and  paprika,  1(b)  . 

2-  Pass  chicken  parts  thru  dipping  mixture  and  dredging 
mij^ure  and  continue  thru  continuous  fryer  (preheated  to 
365^F)  for  2  minutes  or  until  golden  brown.  As  chicken 
parts  are  being  discharged  from  fryer,  they  should  be 
separated  so  as  to  fill  baking  pans  with  one  type  only; 
i.e,,  all  legs,  all  wings,  etc.,  per  pan. 

3“  Place  chicken  narts  \^chi  are  in  uncovered  baking  pans  in 
prehe^ed  350^  oven  and  bake  until  the  internal  temperature 
of  165^F  is  reached  (about  45  minutes) . 

4-  Place  16  pieces  (4  wings,  4  thighs,  4  legs  and  4  breasts)  in 
half -size  steamtable  pans.  Allow  the  chicken  to  cool  to 
room  temperature, 

5-  Pass  filled  pans  of  cooled  chicken  thru  lidding  machine 
to  cover  and  close. 

6-  Pass  covered  pans  thru  labelling  machine.  Labels  should 
read: 

Oven-Fried  Chicken  Date  Prenared; 

Net  Wt:  Servings:  8  of  2  pieces 

Reconstitution  Instructlgis : 

Heat  covered  pans  in  350^  preheated  ovens  to  internal 
temperature  of  160“f. 

Convection  ovens:  1  hour  15  minutes 
Convectional  (ordinary)  ovens:  1  hour  30  minutes 


Time 

(Mlhutes) 

10 

10 

20 

50 

60^ 

10 

10 


MATERIAL  FLOW 


OVEN  ^XED  CHICKEN 


CHICKEN; 

FRYER,  ; 

BROILER , 

CUT-UP 

_ _ ] 

TEMPER 


DIP 


DREDGE 


/■ 


DEEP  FAT  . 


WASP  &  DRY 


SEASONING, 
BRE^D  CRUMBS 

WATER 


GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  OVEN  FRIED  CHICKEN 
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appropriate  weight  to  be  written  is  dependent  on  number  of  servings. 
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OPERATIONAL  GUIDE  FOR 
SAVORZ  BMED  (mCKEU 
INSTRUCTIONS 

NOTEj  This  product  reqmres  work  space  for  hand¬ 
filling  half-size  steamtable  alijrainijm  pans. 

0-  Verify  components  (including  the  washed  and 

drained  cut --up  chicken) ,  ingredients ,  and  spices 
as  to  n-umber  and  amounts  received  from  Prep ^  Area. 

GO-  Deliver  all  items  to  oven  area. 

1-  Combine  salad  oil,  soy  sauce,  Worcestershire  sauce, 

garlic,  celery  salt,  pepper,  and. salt  in  pot;  mix 
well  to  make  marinating  liquid.  Hold  for  Step  2 
below.  10 

2-  Separate  chicken  parts  so  as  to  fill  roasting  pans 
with  one  type  only;  i.e, ,  all  legs,  all  wings,  all 
thi^s  and  all  breasts  per  pan.  Divide  marinating 
liquid  so  as  to  pour  equal  amounts  over  panned 
chicken.  Leave  chicken  marinate  for  30  minutes, 
turgjjLg  frequently.  Bake  chicken  in  preheated 
350^F  oven  or  until  chicken  is  tender  (internal 
temperature  of  l60^  about  1-lA  hours).  Baste 

frequently  yhlle  baking  to  develop  flavor.  115 

3”  Remove  cocked  chicken  from  oven.  Transfer  chicken 
to  half- size  steamtable  aluminum  pans.  Load  k  legs, 
k  vjings,  k  thi^s,  and  4  breasts  to  each. pan.  Divide 
drippings  evenly  to  cover  panned  chicken  parts. 

Sprinkle  chopped  Parsley  over  top  of  panned  chicken. 

Allow  the  product  to  cool  prior  to  lidding,  45 

4-  Pass  cooled  panned  chicken  thru  lidding  machine  to 

cover  and  close.  10 

5^  Pass  covered  pans  thru  labelling  machine.  10 

Labels  should  read: 

Savory  Baked  Chicken  Date  Prepared; 

Net  Wt:  Servings;  8  of  2  pcs. 

Reccnstituticn  Instructions; 

Heat  covered  pans  in  3^5^  preheated  oven  to  internal 
temperature  of  165^F. 

Convection^  Oven:  1  hour  15  minutes 
Convectional  (ordinary)  .oven;  1  hour  30  inin.'iJ-tes 
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OPEMTIONAL  GUIDE  FOR 
CHICKEN  VEGA  L-127 
INSTRUCTIONS 

Check  Time 

(Mlputes) 

NOTE  I  Ttils  product  requires  work  space  for  hand-filling 
half-size  steamtable  aluminum  pans  * 

0-  Verify  compcnents  (Including  washed  and  drained  cut  up 
chicken) ,  in^edients ,  and  spices  as  to  number  and 

amounts  received  from  Prep.  Area*  10 

00-  Deliver  chicken  parts  to  steamer  area,  rice  and 

remaining  ingredients  to  Kettle  Area*  10 

1-  Separate  chicken  parts  so  as  to  fill  steamer  pans 
with  one  type  part  only;  i.e.,  all  legs,  all  wings, 
all  thi^s,  and  all  breasts  per  pan*  Place  panned 
chicken  in  steamer  and  cock  to  an  internal  temperature 
of  160  F  (about  15  minutes).  Cool  and  hold  for  Step  5 

below*  35 

2-  Place  water  in  steam- jacketed  kettle  and  bring  to  a 
rolling  boil.  Slowly  add  rice,  stirring  until  water 
returns  to  boiling  point;  continue  to  boil  for 

2  minutes,  shut. off  steam. . Cover  kettle  and  let 

stand  for  10  minutes  (until  all  water  is  absorbed). 

Allow  to  cool*  Hold  for  Step  5  below.  I30 

3”  Melt  margarine  in  kettle,  slowly  add  flour  with  constant 

stirring  to  make  roux* .  Cock  for  five  ..minutes ,  breaking 

all  lumps.  Mix. dry  milk,  and  soup  and  gravy  base  with 
hot  water  in  a  pot  (caution:  heat  if  necessary  to 
dissolve  chicken  base).  Add  mlK:  mixture  to  roux 
slowly  with  constant  stirring  until  mixture  thickens. 

Shut  off  steam.  Shut  off  agitator.  60 

Raise  level  (volume)  of  mixture  in  kettle  with  water 
to  required  number  of  gallons  using  measuring  stick. 

Mix  well*  XO 


5^ 


Transfer  gravy  to  filling  machine. 


10 


215 


f 

Cti^ck 

Po;lnts 

6“  Place  36  oz  of  cooled^  cocked  rice  in  half- size  steamtable 
alimnijn  pans.  Place  12  pieces  of  chicken  (3  legs,  3  wings, 

3  breasts,  and  3  thi^s)  on  top  of  rice.  Cover  chicken 
with  12  oz  gravy.  Sprinkle  1  oz  of  dehydrated  onion  soup 
over  gravy. 

7“  Pass  panned  chicken,  rice,  and  gravy  throu^  lidding 
machine  to  cover  and  close. 

8-  Pass  covered  pans  thru  labelling  machine. 

Labels  should  read: 

Date  Prepared; 

Servings;  6  of  2  pcs  and 
6  oz  of  rice 


Chicken  Vega 
Net  ¥t; 


Time 

(Minutes) 


20 

10 

10 


Beccnstitution  Instructions: 

Heat  covered  pans^  325^F  preheated  ovens  to  internal 
temperature  of  165^F. 

Convection  oven;  1  hour  15  minutes 

Conventional  (ordinary)  oven;  1  hour  30  iitoutes 


GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENT'’  ’’REPARATION  -  CHICKEN  VEGA 
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OPERATIONAL  GUIDE  FOR  TURKEY,. A-LArKING  L-129-Ch 
INGREDIENTS.  (Sc  BATCH  SIZE 


2m  '  ■ 

OPEMTIONAL  GUIDE  FOR  TURKEY  A-LA-KING  L-129-ai.  2 
INSTRUCTIONS 

Check  Tinie 

Points  (Kmutes) 

0»  Verify  compcnents,  Ingredients  CinclM^ 

celery^  diced  turkey,  and. chopped  pimentos)  and 
spices  as  to  mjmber  and  amomts  received  from 
Prep,  Area, 

00-  Deliver  all  components,  ingredients,  etc.  to  the 
Kettle  Area. 

1"  Place  butter  in  steam  kettle  and  heat.  Stir  in  flour 
slowly;  crush  lumps  and  cook  for  10  minutes  to  make 

roux.  (Note;  margarine  may  be  substituted  for  butter.)  15 

2-  Dissolve  Soi:?)  and  gravy  base  in  hot  water,  starch  in 
cold  water  and  add  both  mixtures  slowly  to  roux,  stirring 
to  mix  well;  crush  all  lumps.  Heat  with  agitation  till 

thickened  (180°F).  15- 

3-  Add  salt,  pepper,  .onions,  .and  celery  . to  starch- flour 

mixture  in  kettle  and  heat  to  200°F,  stirring  constantly.  .  15 

h-  Add  diced  turkey,  green  peppers,  and  pimentos  to  mixture 

In  kettle  and  reheat  to  ISO^F.  10 

5“  Reconstitute  nonfat  dry  milk  with  warm  water  In  a  pot. 

ELend,  mix  with  product  in  kettle. 

6“  Raise  level  (volume)  of  product  in  kettle  wilh  water; 
mix  well,  heat  to  simmering  tempex^ature  (180°F) .  DO  NOT 
BOIL.  20 

7=  Transfer  product  to  filler.  10 

8“  Fill  half-size  steamtable  aluminum  pans  with  5.25  pounds.  15 

9~  Pass  filled  pans  thini  lidding  machine  to  cover . and  close.  10 

lO-  Pass  covered  pans  thru  labelling  machine.  10 

Labels  should  read; 

Turkey  a-la-King  .  Date  Prepared: _ 

Net  ¥t;  5.25  lb  Servings:  10  of  1  cup 

(8  oz) 
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&DICED;  CHOPPED 
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FLdtJR"' 


/  HEAT 

SOUP /GRAVY  BASE, 

\  TO  THICKEN  /  "" 

STARCH  &  WATER 

/  \ 

SEASONING 

^  to’ 'boil 

&  VEGETABLES 

WATER 


SIMMER 


RECONSTITUTE  > 


PACKAGE  &  LABEL 


FREEZE 


GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  TURKEY  A-LA-KING 
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OPEE^QNAL  GUIDK:FQB  PQEK  .CHOP  SUEY  L-80 


OPERATIONAL  GUIDE  FOR 
PORK  CHOP  SDEI  L-80 
INSIRUCTICNS 


Qiecik 

0-  Verify  compcnerits ,  irigredieiats ,  and  spices  as  to 
n-umber  and  amounts  received  from  Prepo  Area. 

00“  Deliver  all  compcnents  . etc  .  5  to  the  Kettle  Area, 

1”  Place  diced  pork  in  steam- kettle ;  sprinkle  vrith 

salt  and  pepper,  Brown  (sear)  in  its  cwn  juices.  Add 
water  to  browned  pork  in  Kettle;  bring  to  a  boil; 
cover  and  simiiBr  for  Co  mmutes, 

2“  Add  anions  and  sliced  celery  to  kettle  and  continue 
to  cook  for  20  minutes  longer, 

3-  Drain  bean  sprouts,  reserve  liquid.  Oombine 
starch  .and -ginger  with  bean  sprouts  liquid 
stirring  to  make  a  smooth  slurry.  Add  slurry 
sloT^ly  to  pork  mixture  in  kettle  with  continuous 
stirring  and  continue  to  cock  for  20  minutes  or 
until  it  thickens.  Stir  in  bean  sprouts,  mix  well. 

Add  soy  sauce  and  molasses;  blend: well. 

^  Raise  level  (volume),  of  kettle  with  water  (using 
measuring  stick)  to . req\aired  number  of  gallons. 

Shut  off  steam, 

5”  Transfer  product  to  filling  machine, 

6“  Fill  each  half-size  steamtable  pan  with  5  lb  of  product. 

7-  Pass  filled  pans. -thru  lidding  machine  to  cover  and  close. 

8“  Pass  closed  pans  thru  labelling  machine. 

Labels  ^ould  reads 

--Pork  Chop  Suey  Date  Prepared; 

Net  Wt;  5  lb  Servings;  8  of  1  cup 

Recanstitution  Instructions; 

^^"^60^^^^^  P^s  in  325^F  preheated  ovens  to  internal  temperature 

Convection  Oven;  ,  approx,  1  hour  1?  minutes 
Conventional  (ordinary)  oven;  ~  approx.  1  hour  30  minutes 
Alternatively  pork  chop  suey  may  be  poised  (removed  from 
foil  pans)  in  kettle  and  heated  to  iSo^F. 


Time 

(Minutes) 

10 

20 

40 

20 

20 

10 

10 

10. 

10 

10 
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OPERATIONAL  GUIDE  FOR 
ROAST  PORK  (LOIN)  L-8I-I 
INSTRUCTIONS  / 

Check 

Points 

0-  Verily  con^Donents,  ingredients  and  spices  as  to 
nmber  and  aiinunts  received  from  Prep.  Area. 

00“  Deliver  pork  loins  to  oven  area  and  remaining 
ingredients  to  Kettle  Area. 

1-  Rub  loins  vjell  with  salt  and  p^per ;  -place  in  baking 
pans  and  roast  in  preheated  325°F  oven  -until  the 
internal  teirperature  (at  the  thickest  part)  is  165^ . 

Roasting  time  will  be  between  2  and  3  Remove 

pork  roasts  from,  oven;  transfer  to  baking  sheets  to  cool. 

Hold  for  Step  Tf,  Reserve  drippings  for  Step  2. 

2-  Scrape  drippings  from  roasting  pans  into  kettle;  add 
shortening  and  heat.  Sprinkle  flour  into  drippings, 
and  with  continued  stirring,  cook  for  10  minutes  to 
make  roux. 

Mix  starch,  water,  soup  and  gravy  base,  and  pepper  in 
a  pot;  mix  well  to  dissolve  all  lumps  and  slowly  add 
to  roux  in  kettle  with  constant  stirring  until  all 
starch  mixture  is  added.  Heat  to  200°F  f or  20  minutes 
■with  agitation. 

3“  Raise  level  (volume)  of  product  in  kettle  with  water 
to  required  number  of  gallons.  Mix  well  to  blend. 

Shut  off  steam.  Hold  for  Step  5* 

h-  Slice  cooled  pork  loin  on  meat  slicer.-  Slices  should 
.  weigh  approximately  2  oz  each.  Shingle  20  slices 
(2“Jlb)  of  pork  in  half -size  steamtable  aluminum  pans. 

Hold  for  Step  6. 

5“  Transfer  gravy  to  filling  machine. 

6“  Top  (fill)  panned  pork  slices  with  2i  pounds  of  gravy. 

7-  Pass  panned  pork  and  gravy  thru  lidding  machine  to 
cover  and  close. 

8“  Pass  covered  pans  thru  labelling  machine. 


Time 

(Minutes) 

10 

10 

150 

15 

30 

10 

20 

10 

10 

10 

10 
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Labels  shoTjld  reads 

Roast  I^drk  with  Gravy 
Net  Wts 


Date  Prepared s 

Servtogss  10  of  2  pork  slices 
and  ^  oz  gravy 


RecanstitTitian  Instructions  s 

Heat  covered  pans preheated  325^F., oven,  to  internal 
temperattire  of  165^F, 

Convections.  .  l-hoTip.  15  minutes 

Convectional  (ordinary)  ovens  1  hour.  30  minutes 
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OPERATIONAL  GUIDE  FOR  BAKED  PORK  SLICES 
WITH  BROWN  GRAVY  L-83 
INSTRUCTIONS 


Oiedc 

Po^3i£§.; 

0”  Verify  cou^Dcnents ,  .  ingredients , . and  ^spices  as  to 

nianiber  and  airDijnts  received  from  Prep,  Area, 

00-  Deliver  pork  and  dredging  mixture  (salt,  paprika, 
oregano,  pepper,  flour)  to  breader-fiyer  area; 
renainlng  ingredients  and  spices  to  liie  Kettle  Area, 

1-  Combine  salt,  pepper,  paprika,  oregano  and  flour; 
mix  well  to  blend.  -Load  Breading  machine  with 
blended  dredging  mixture. 

2-  Preheat  ccntinuous  fryer  to  350^*  Pass  pork  slices 
thru  breading  machine  then  thini  fryer  at  350^  for 

2  to  3  minutes  until  golden  brown.  Drain  pork  slices, 

Place  10  pork  slices  in  half -size  steamtable  pans;  hold 
for  Step  7  below. 

3-  Combine  flour,  starch,  pepper,  beef  soup  and  gravy 
base  with  water  in  kettle;  stir  vigorously  to  mix 
well.  Crush  all  lumps.  Heat  to  200°F  and  simmer 
for  20  minutes  stirring  constantly.  Shut  off  steam. 

Raise  level  (volume)  of  gravy  in  kettle  with  watei*'  to 
required  number  of  gallons  using  measuring  stick. 

5-  Transfer  gravy  to  filler. 

6-  Fill  each  pan  of  sliced  pork  with  2  lb  of  gravy. 

7-  Pass  filled  pans  thru  lidding  mach^  cover  and 
close. 

8-  Pass  covered  pans  thru  labelling  machine. 

Labels  should  read: 

Baked  Pork -Slices  with  Gravy  Date  Prepared: 

Net  Wt:  Servings: .  10  of  1  slice  & 

i  cup  gravy 

Reconstitution  Instructions: 

Heat  covered  pans  in  325°F  oven  to  internal  product 
temperature  of  l60°F, 

Convection  ovens:  1  hour  15  minutes 
Conventional  (ordinary)  ovens:  1  hour  30  minutes 


Time 

(Minutes) 

10 

10 

10 

30 

30 

10 

10 

20 

10 

10 
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] 

STORAGE 
FREEZER  (63) 


FSC  Gtoup  - 89  SubsiateQce  Catalog-- (C89QO-SL)  .1  Jan 


2^1 


^  ^  00  Mrjoj  000  000  00 

QfQ  «*»«*»•••••••• 


=3 


|_j,  i-q  j—i  ON 

bo  o  vn  M^NU^ON^oooo  oo  o  oru 

•  ••  ••••••  •••  •  • 

Q  MO  Q  Q  QvOUJMD  M's]  O  QM 
P  Op  O  P  Q  POJ\0  H  vr\  P 


TO 


K  o  vniJp  vuS'Smph  PM  p  poj 


TO 


Q  Q  Q  P'^'^p  Co  ro  M 
p  Op  Pop  pV>Kn  P  P^-n 


cOCp^.MPM  PM  P  PP 

I  888  ’^8£§?^8  fek8 


(D  R 
hi  H* 

ct  W 


9^ 


ct 

V  ■  f+ 


~<1 

8 


Uo 

-<] 

VJ\ 


8 


Vi 


S'®; 

H  ft  I  ■ 


f 


-r 

ON 


aZIS  HDlLVE  SiUlMlClIHHDNI 

c6-i  sinaa.Hvasoma'miaaaHva'  H^ 


OPEMTIONAL  GUIDE  FOR  BARBECUED  SPARE  RIRS  L-92 
.  INS'ERUCTIONS 


Check  Time 


0-  Verify  components,  ingrecUents,  arid  spices  as  to 
nTmher.  and.  aiiaomts -received  Area, 

00“  Deliver  spare  ribs  (cut  2  ribs  per  piece)  to  oven 

area 5  remaining.,  ingredients  to  Kettle  Area.  .  10 

1"  Place  cut  ribs  in  single  layer,  fat.  side  up  in 
baking  pans.  Bake  ifO  minutes  in  preheated  400°F 
oven  or  until .  golden  brown.  .  Drain  ribs,  if  browned 
in  deep  baking  pans.  If  in  shallow  pans,  trafisfer 

to  deep  baking  pans  and  hold  for  Step  k,  50 

2-  Sauce:  Combine  all  remaining  ingredients  in  steam 
kettle;  mix  well  to  slurry;  crush  all  lumps. 

Turn  steam  cn  and  heat  to  boil;  reduce  heat  and 

simmer  10  minutes.  20 

S'”  ’Raise  level  of  kettle  (volume)  to  required  number 

of  gallons  with  hot  water  using  measuring  stick.  5 

Pour  simmer  sauce  equall^over  browned  ribs;  cover 
and  bake  in  preheated. 325^F  for  1-i  hours. 

Remove  lids  .and  continue  baking  until  ribs  are 


tender.  100 

5"  Place  16  double  ribs  (2  ribs  per  piece)  ..in  half-size 

steamtable  pans;  cool.  15 

6»  Skim  off  excess  fat  from  sauce.  Pour  2  lb  of  sauce 

over  ribs;  cool.  60 

7"  Pass  pans  thru  lidding  machine  to  cover  and  close.  10 

Pass  covered  pans  thru  labelling  machine.  10 

Labels  should  read: 


Barbecued  Spare  Ribs  Date  Prepared; 

Net  Wt:  Servings:  .  8  of  2  double  ribs 

&  lA  cup  sauce 

Reconstitution  Instructions  i 

Heat  covered  pans  .p. . a  preheated  325^F  oven  to  internal 

temperature  of  160^F. 

Convection  Ovens : .  1  hour  15  minutes 
Conventional  Ovens  ( ordinary) :  1  hour  30  minutes 


243 

MflTBRUL  FLCW 


BABBECUED  SFABE  RIBS 


GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  BARBECUED  PORK  SPARERIBS 


u 

o 

M-  O 

at  4^ 

'r«  .C 

J.J  ,  4-*  V. 


1. 

go 

o 

*0 

44  CO  a» 


1. 

£ 
u  10 
.o  o  in 

iA 

JO  tr  O 


_ V 

XI  U 

01  n 
P  10 
u  V)  <n 
S  WX) 

fcj  JS  0| 


i  '1 

tU  3' 

-  c3 

xa  o 

iTL  f.::;  ;i 

k 

k  rn 

• 

,  k,  * 

-  o  o 

fiJ 

r.  1 

c> 

ua 

k  D  m 

O  1- 

tn 

r-» 

k  -rrs 

•x 

p  k  cvj 

k'  >) 

C 

rO  C  » 

4-  D 

JZ  D  r— 

X) 

k4 

JK,  . 

C,  3 

.■-■a.  - 

■M  4J  jQ 

Ci 

44 

to  u 

D  in 

•r*  k  tfj 

c 

r>** 

a 

D 

P 

s  o  k 

u 

D 

>t 

t-e 

ioXiC 

n.p 

o. 

XI 

10  (O  *1- 

o 

«b 

*o 

O  D 

'  fo  5'- 

cn  c  JU 

^  a. 

Q.  ^ 

o  o 

D  D  k 

D 

xa  k  Q. 

k 

4Jw 

<0 

' 

r» 

•  in 

in 

r-  k  X> 

tn 

xa 

•A 

D  O  D 

c 

in  #— 

M-  r- 

D 

O' 

in 

0)  r- 

O 

D  O 

DO 

k  to  D 

xa  o 

D  O 

3  4^  xa 

4- 

# 

^  • 

U  D  D 

o  tn 

cn 

D  4..'  r— 

•sf  r- 

00  CM 

</)  to 

to 

r* 

D  XI 

♦  ♦ 

43  C 

LU 

C  to 

o 

§ 

•  D 

H* 

o 

•f  xa 

o 

CT  QJ 

p 

o 

>1— 

« 

t 

rc!  k  TJ 

00 

k  w 

o 

D- 

JQ  CD 

01 

o 

00 

2*0 

to 

VO 

r^" 

at  xj 

• 

s 

s 

C  C 

C 

CM 

CM 

D  •!-  t— • 

o 

•I-* 

r-» 

fHm 

5r  W  D 

4-» 

t 

1 

JC  E  XJ 

as 

<y> 

CTi 

4J  O 

t* 

CM 

r-«^CM 

D  44  r- 

k 

in 

in 

>»*r.  r- 

O 

X) 

X 

xa  X 

r-  D 

a 

to  r- 

o  -D  x: 

to 

cr- 

'S 

CO  s 

•  • 

O  OJ  to 

c 

D  o 

in 

D  O  in 

tn 

CO 

D 

p  o 

r-* 

D  O  r- 

k 

D  l,:rs  >, 

k 

xa  • 

Cj 

N  r  i  cu 

X» 

u-a  ua 

II 

cn  II 

c 

•1—  X2  XI 

CM  •— 

in  CM 

c: 

to  4J 

k 

to 

CJ 

D 

D 

D 

o 

N 

N 

cS 

D  CJ  •* 

4- 

c  to 

o 

•r- 

O  •»“ 

4->  D  C- 

o 

•1-  xa 

o 

to 

O  tn 

Cn 

D  r—  C 

to 

o 

>  r~ 

• 

• 

cr 

•r-  Q.  *1“ 

4' 

O') 

k  ^ 

ua 

CT 

in  D 

k  4J 

(U 

CJ 

t*s. 

as 

f—  D 

CX  D 

4X 

(/a 

cn 

CQ 

r-  CO 

b 

O  •  4-> 

to 

r“ 

k  to  k 

D 

r~-« 

cn  c  o 

xa 

P 

c.  o  a 

«4- 

D  •«“*  to 

D 

4-J  C 

k 

OJ 

CUD  • 

•I— 

to 

to 

x; 

•r-  3  k  4J 

2 

xa 

JQ 

4-> 

k  4J  C 

to  r- 

to  4->  CJ 

C  X) 

CT) 

to 

(k 

4J  to  k  E 

•r~  •r' 

as  O 

DO 

O 

C  C  O  U 

r-* 

xa  o 

D  O 

3  4» 

to 

xa  • 

o 

Q  x: 

4J  C.> 

ua  tn 

cn 

c 

E  r-  XJ  to 

C  'r* 

r*^ 

cn  CM 

o 

DUO) 

OJ  4-> 

to 

x>  to  o 

*»-  to 

c 

•D  D  3  4J 

•o  D 

c  to 

o 

o 

•#“ 

D  r- 

<U  •— 

o 

•r-  XI 

o 

o 

•r-  D  k 

k  Q. 

o 

>  1— 

• 

« 

c 

4-  x:  k  o 

CO 

cn 

kw 

ua 

D 

o 

•r-  4->  D  'r* 

c  x: 

D 

CM 

(fi 

♦r- 

U  *«-  k 

•r-  4J 

to 

CM 

4-» 

D  2  to  O. 

•r* 

D 

O  D 

4-  2 

•M 

to  i— 

O 

k 

D  O  X 

k 

to 

O 

c  xa  xa  o 

to  D 

xa 

C2. 

•1-  D  JD 

C  > 

•r- 

cn 

r—  XJ 

D  O 

k  xa 

c 

KQ  O  O) 

u  u 

•r- 

D 

E  •*  O  J= 

CM  k 

k 

0)  to  4-  4->  O  ** 

4J 

4J  D 

•—  4J 

4^  D 

•r-  •»-  u  4>  ^  C 

3  r- 

k 

4->  •r->  O 

CJ 

u  xa 

P 

D  4-» 

CJ  E 

3 

O 

(k 

O  (U  t'  fl) 

o  cn. 

o 

44  ? 

D  k  D  -D 

ttJ  ‘r- 

to  -D 

D 

10 

'r**  r*"  *f~ 

r~  XZ 

xn 

E 

E 

o-  3=  cn.  to 

cn.  to 

•r-  k 

o 

O 

to 

k  o 

44 

4-> 

1 

4J 

D 

•1— 

• 

• 

cz 

k  D 

r— 

CM 

D 

D  U 

cn 

•  *o 

4-»  a> 
r—  ♦  rtJ 
(O  <o  u  o 
tn  ^  (u  u 

fi*  ,n  3 

>  k.  1.  « 

^  e  <0  in 

£!£•“'- 

0)  k  V  T 

S  S  .e  0) 

.  -S  5 

;4-  C  in 

»—  O  „  ^ 

Slss 


cy.  •O' 
10  1"^ 


10  U  ■■. 

2|o  S 

■  in-ll  .  . 

*  2»  <w 
«n  fc  ^  u  a» 


I  “If* 


010(0010*0-000 
O  f-*  *-  o  IT)  (O  00  •O' 


ooo  o 
o  o  o  o 


(O  O  O  CVJ  O  csi  j|p  CVJ  (0  00(0(0 


(OOOLOtnintno**-  oootn 

f>r-r-CNJCOvoir>tOin  OOOh^ 

•  ••  •••••  •••• 

fOCOr-0»—  Or-O  OlOOCO 
<0  r-  r- 
00 


iniovomr-CTkCoo 
cMOOi''>eMa»toa! 
•  •  •  *•  *  •  •  • 
CNJOOOOOOO 


o  o  o  ir> 
O  O  O  <\J 
»  •  •  • 
(O  CO  (O  CM 


..  jz  x: 
^  *  .•*  w  u 
4)  *0  k 

'  .  •—  C  lO 

.  JiO  .  C  k  D  44 

k  k>  G  a>  *'  o  in 

0)  <0  >>  0)  -o  k  k 
"Dr;  Dr"*  S  D  D>f^ 
^  je).  u40  o  cn  (o 
O  W  D  3  •* 

o  4  *4^  in  D  O 

k  k  •*  JfcC  r— 

•C-DD  •‘cCfti- 
r-  O  O  4-*  O  ^  k  I 
•r«  D.  D-r-  O  D-r— 
^'DOIDCkDO 
ocx.OL.mocoa.k> 


♦Appropriate  weight  to  be  written  is  dependent  on  number  of  servings 
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OPERATIONAL-  GUIDE-  EQR.BBAISED...  SPAEERIBS 


Check  Time 

Points  (Minutes) 


2^f7 

OPEMTIONAL  GUIDE  FOR  BRAISED  SPARERIBS 
WITS  SAUERKRAUT  L-93 


MOTE:  Ihis  product  requires  work  space  for  hand- filling 
i  steamtable  pans. 

0-  Verily  components  (including  ribs,  cut  2  ribs/piece) 
ingredients  and  spices  as  to  number  and  amounts, 

00-  Deliver  components ,  ingredients  and  spices  to  the  Kettle 

Area.  Deliver  Ribs  to  oven  area.  10 

1-  Check  ribs  for  proper  cut  of  2  ribs  per  piece.  Place  ribs 
in  single  l^er,  fat  side  up  in  baking  sheet  pans. 

Bake  in  hCXTT  oven  for  about  minutes  or  until  golden 
brown.  Drain  browned  ribs  or  transfer  ribs  to  field 

lugs  (50  portions  per  pan) .  60 

2-  In  a  large  pot  or  kettle  combine  onions,  salt,  pepper, 
and  water;  mix  thorgi^ly  and  spread  evenly  over  ribs. 

Bake  covered  at  325  r  for  approximately  1-i  hours 

or  until  ribs  are  tender.  Remove  from  oven  and  cool 

to  room  temperature.  110 

3-  "When  ribs  are  cooled,  pan  as  follows: 

(a)  Spread  8  double  fibs  over  bottom  of  pan.  J) 

(b)  Spread  1  pound  of  drained  sauerkraut  over  ribs. 

(c)  Spread  8  more  double  ribs  over  sauerkraut. 

(d)  Spread  1  pomd  of  drained  sauerkraut  over  the 
last  layer  of  ribs, 

4-  Pass  pan  of  spareribs  with  sauerkraut,  thi^ 

to  cover  and  close.  10 

5-  Pass  covered,  closed  pans  thru  labelling  machine.  10 

Labels  should  read: 

Braised  Spareribs  W/Sauerkraut  Date  Prepared; 

Net  ¥t:  Approx  5  lb  Servings:  8  of  2  ribs  & 

i  cup  sauerkraut 

Reconstitution  Instructions: 

Heat  covered  pans  in  preheated  325^F  ovens  to  internal  temperature 
of  160^F. 

Convection  ovens:  1  hour  15  minutes 
Conventional  (ordinary)  oven:  1  hour  30  minutes 
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GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  BRAISED  SPARERIBS  WITH  SAUERKRAUT 
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♦Appropriate  weight  to  be  written  is  dependent  on  number  of  servings. 
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OPERATIONAL  GUIDE  FOR  SWEET  AND 
SOUR  PORK  L-82 
INSTRUCTIONS 


0-  Verify  components ,  ingredients ,  and  spices  as  to 

nijmber  and  amomts  received  from  Prep,  Area.  10 

00-  Deliver  diced  pork,  egg,  soy  sauce,  starch,  salt, 
and  garlic  powder  to  mixing  area  5  pmeapple,  bean 
sprouts  and  remaining .  ingredients  to  kettle  area. 

1-  Place  pork  pieces  in  mixer.  Combine  eggs  (beaten), 
soy^ sauce,  starch,  salt,  and  garlic  powder.  Stir 
■until  blended.  Pour  egg  mixture  over  neat  and  mix 

-  to  coat  pieces.  Let  stand  10  minutes  to  mariantes 
fry  coated  pork  in  deep  fat  fryer  preheated  to  360^ 
for  approximate^  2  minutes  or  until  internal  temp¬ 
erature  is  160^,  Hold  for  Step  t|-, 

2-  Drain  bean  sprouts  and  pineapple  chunks.  Hold  for 

Step.^o  Use  liquid  in  (Step  3)  next  operation,  10 

3°  Sauces  In  kettle,  combine,  bean  sprout  liquid, 

pineapple  juice ,  salt ,  sugar ,  starch ,  soy  sauce  with 
water  if  necessary  to  make  required  amount;  mix  to 
make  slurry;  crush  all  lumps.  Add  green  peppers  and 
cock  mixture  for  20  minutes  or  untid  mixture  is 

thickened.  25 

Add  diced  fried  ..pork  pieces,  bean,  sprouts,  and  pine¬ 
apple  chunks  to  the  gnckened  pepper  mixture .  Mix 
well  and  heat  to  180*T,  Add  vinegar; 'mix  thoroughly. 

Raise  level  (volume)  of  kettle  with  water  to  required 


number-nf  .gallons  using  measuring  stick;  mix  well.  20 

5-  Pump  product  to  filler.  10 

6-  Fill  half-size  steamt able  pans  with  5  lb  of  product.  ^  10 

7“  Pass  pans  thru  lidding  macklne  to  cover  and  close.  10 

8“  Pass  closed  pans  thru  labelling  machine. 

Labels  should  reads 


Sweet. and  Sour  Pork  Date  Prepared; 

Net  Wts  5  lb  Servings':  9  of  1  cup 


25 

20 


Reccnstitution  InstiTuction^ 

Heat  covered  pans  in  325^F  preheated  oven  to 
internal  teiiiperatiipe  of  160^. 

Convection  oven;  1  hour  minutes 

Conventional  (ordinary)  oven;  1  hoxu*  30  minutes 

Alternatively  the  Sweet  &  Sour  Pork  majrbe  poured  (removed 
from  pans)  in  kettle  and  heated  to  160^. 


25^ 
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OPERATIONAL  GUILE  FOR  GLAZEL  HAM  LOAF  Ir56(2) 
IWARATION  Aim  INSTRUOT^ 


Check  Time 

Points  (Minutes) 

1”  Ham  and  Pork  Butts  should  he  cut  in  pieces  to  fit 
meat  grinder*  Grind  meat  thru  1/2-  or  3A-lnch 
plate  and  then  regrjnd  thru  3/l6-inch  plate.  Hold 

meat  for  Step  2  below.  30 

2-  Reconstitute  dry  milk  with  water;  add  onions  and 
broken  bread  mix  to  moisten  bread.  Let  stand  ten 

minutes  and  mix  again  until  smooth.  20 

(a)  Add  beaten  eggs,  pepper,  ham,  and  pork  to  milk-- 

bread  mixture  in  mixer  and  mix  until  blended.  Pack 
meat  mixture  in  shipping  containers  to  be  transferred 
to  Central  Kitchen.  Keep  refrigerated  until  shipped. 


10 


-S^G 


0HER4TI0NAL  GUIDE  FOR  GLAZED  HAEXOAF  L-35(2) 
(Mmi .  KITO^  INSTRUCTIONS 


Chepk 

Points 


0“  Verify  biULk:  Ham  Loaf  mixture ,  shortening  5  and  glaze 

ingredients  (brown  sugar , . mustard  and  vinegar) 

received  from  Prep,  Area  as  to  quantity  and  state 
of  refrigeration o 

00-  Noteg  Steps.  1  and  2  are  perfoimied  liL  Preparation 
Area^  glaze  preparation  and  baking  in  Central 
Kitchen  as  Step  3^  etCo 

3“  Li^tly  grease  half- size  steambable  aluminum  pans  with 
shortening  and  load  with  5-J  pounds  of  bulk  ham  loaf 
mixture  e  Pack  pans  well  tO'  eliminate  air  pockets  and 
voidSg  pat  top  evenly  to  smooth  out,  CARE  MUST  BE 
EXERCISED  ..NOT  TO  DISTORT  ALUMINUM -PANS"^IIE 
HANDLINGo.  COVERS  WILL  NOT  FIT  DISTORTF.D  OR  DMfTRn 

Combine  brown  sugar ^  ground  mustard,  and  vinegar, 
blend  well  to  dissolve  all  lumps ,  Pour  i|-  oz  of 
resulting  ^aze  mixture  over  each  panned  ham  loaf. 

Place  glazed  ham  loaf  in  preheated  350^F  oven  and 
bake  f^  1^-J-  hours  or  until  an  internal  tenperature 
of  165^  is  attained. 

5“  Take  cooked  panned  loaves  out  of  oven|  remove 

(drain  off)  excess  liq'^ds  and  set  aside  to  cool  to 
room  temperature  (70“75^F). 

6“  Pass  cooled  panned  ham  loaves  thru  lidding  machine 
to  cover  and  close. 

7=  Pass  covered  pans  thru  labelling  machine. 

Labels  should  read; 

Glazed  Ham  Loaf  Date  Prepared; 

^©t  ¥ts  Servings;  I3  of  H  oz 

Heat  covered  pans  in  preheated  325^F  oven  to  internal 
tenperature  of  l65^Fo 

Convection  Ovens ;  1  hour  15  minutes 

Conventional  (ordinary)  Ovens;  1  hour  30  minutes 


Time 

(Minutes) 


10 


20 


100 

90 

10 

10 


261 

MATPHIAL  FLOW 


GLAZED  HAM  LOAF 


GENERAL  PACKAGING  INSTRUCTIONS  FOR  INGREDIENTS  PREPARATION  -  GLAZED  HAM  LOAF 


262 


0  OQ 

■a 

H- 

t- 

CP 

u 

t. 

0 

N 

to  0 

<4- 

<e 

0 

c 

0  »-<  CP 

0  CD^ 

40  O) 

•r-  x: 

•r-  (O  -O 

C  «4- 

x> 

40 

4J 

u. 

•M  OQ  CP 

3  <0 

r—  J- 

.0 

CO  • 

0 

U  CO 

■M  0 

0 

<0  C  C 

•/“ 

3  CP  3 

X  r— 

C\J  M-. 

»—  0  0 

t- 

C 

•r- 

0 

O.T- 

0. 

•♦J  CP  l*- 

E  E 

•  00 

>> 

to  r—  'f- 

Oo  C 

•K 

x:  <T3  1— 

■a 

C 

*4“  JC 

1—  •!-  M- 

-K 

■4->  -fJ  X3 

CP 

t-t  X 

to 

C  <0 

•r-  t-  fO 

c 

<p 

0  -a 

CP  0 

5  0  fc. 

<u 

I—  CP 

1—  CP 

4J  •— 

CL  CP 

Cl 

<1P  >> 

N 

fc. 

CO  to  *4- 

0 

X5  r- 

E  <0 

0  E 

CD  C  CU 

(O  0 

(TJ  1— 

JC  <0 

fC  nj  t. 

<U 

^  a. 

X  CD 

to  x: 

xp  t.  a. 

u 

<0 

r-  t-  -O 

40 

03  0  CP 

c 

40 

^  1— 

ra 

.0 

to 

CP  1— 

0 

40  1— 

x> 

•  J-  CO 
3  4-»  XJ 
O  O 
OJ  ^  r— 
CO 

rtJ  TJ 
X5  C 

• 

CD  <U 
rtJ  S-  TJ 
X)  •!“ 

3:  -o 

(U  -O 


<T3  x: 

•M 

tD  ~0 
3  0) 

E  N 

•1—  CP 
S-  a:  N 
tC  ^  <0 

CD  t-  I— 
3  .0  CD 
to 


iA 

CD-^ 
/-.c  CO 

Stc. 

OJ 

</1 


O  00  o 
o  m 


C  C  •r- 

C 

CP  T-  r— 

0 

•r- 

>s  <0  CP 

+J 

x:  E  xi 

ftS 

4J  CP 

+J 

CP  4->  ^ 

s- 

>>‘r-  »— 

0 

f—  <0 

X 

0  -O  X 

to 

•  • 

X  CP  CO 

c 

40 

CD 

<t3 

t- 

CP  cn  >) 

t. 

CP 

N  fO  CP 

■4-> 

c 

•r-  X  X 

c 

<0  4-> 

t. 

<0 

CP 

0 

to 

E 

CP  0  * 

*4- 

01. 

+->  »T3  C 

0  «= 

cr. 

<0  0 

40 

o''~ 

c 

•r-  Q.  *1- 

■4J 

s  > 

•r~ 

t-  4-> 

CP 

I-' 

Q  <tJ 

CP 

0 

0  •  4-> 

to 

to 

i-  to  $- 

<0 

f— 

X  c  0 

X 

0 

X  0  X 

M- 

rxj  *1-  to. 

CP 

■M  C 

t. 

CP 

c  0  <a  • 

•r- 

x: 

•r-  3  l-  4-> 

+J 

t.  4->  C 

. 

40  X>  CP 

C 

■0 

t|- 

4/1  J-  E 

•r— 

•r- 

0 

c  G  0  a. 

3  T-  4_  .rr 

40 

CP 

0  X 

4J 

0 

c 

E  1—  T3  40 

C 

*r“ 

0 

fo  CP  0 

CP 

4-> 

X  40  0 

•r* 

to 

to 

c 

-0  <A3  3  +-> 

*0 

<0 

CD. 

1 

CD 

2 

C30 

00 

r~ 

to 

X 

X 

to 

X 

to 

X 

to  ^ 

X 

X 

CD 

5 

s 

to  1— 

— 

«o  C\P 

to 

cd"~ 

0 

cn 

0 

X  0 

■' 

<0  0 

<0  0 

• 

X  to 

X  r». 

0  CD 

It 

• 

It 

II 

t—  r— 

r—  C\J 

C\J  ^ 

CP 

CP 

CP 

0 

NJ 

N 

' 

N 

•r- 

0 

•p” 

0  to  to 

•f- 

CM 

40 

to 

40 

0  vor- 

to 

C5 

CD 

cJ 

Ol 

to  Ooo 

CD 

CD 

<0 

<0 

IQ 

CD 

X 

o  c  to 

o’:r  -Q 


O  OMr> 
o  coc\j 


U  S-  '^te  G 
•r-  O  QJ 
•M  O)  E 

V)  Ol  (J  Ol 
IT3  XJ  rO  -r- 
f-  x: 
D.  UJ  Q_  to 


•o 

c 

3 

e 

CD 

11- 
*  CJ 

<-  ^2 
<0-0  0 
CD 

3  •  o 

CO  -O  t- 

u  <0 

C  <0  CD 
2  +-»  <U 

£ 

CQ  2:  >• 


*The  mixture  Is  prepared  in  Ingredients  Preparation  Area. 

'*Appropriate  weight  to  be  written  is  depender  on  number  of  servings. 
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OPERATIOML  GUIDE  FOR  ROAST  FRESH  HAMS 


OPERATIONAL  GUIDE  FOR  ROAST  ERESE 
WITR  GRAVY  L-72-1 
INSTRUCTIONS 

Check 

Points 

0-  Verify  coirpcnents  5  ingredients  and . spices  as  to 

nTM)er  .and  aiiDmts  received  from  Prep.  Area. 

00-  Deliver  pork  hams  to  oven  area  and  remaining 
ingredients  to  Kettle  Area. 

1-  Rub  hams  well  with  salt  and  pepper  5  .  place  in  baking 
pans  and  roast  in  preheated  325^F  oven  intil  the 
internal  temperatrire  (at  the  thickest  part)  is  l65r* 

Roasting  time  will  be  between  3  and  5  ho-urs.  Remove 
ham  roast  from  oven;  transfer  to  baking  sheets  to  cool. 

Hold  for  Step  4-.  Reserve  drippings  for  Step  2. 

2-  Scrape  drippings  from  roasting  pans  into  kettle  5  add 
shortening  and  heat.  Sprinkle  flour  into  drippings 
and  with  continued  stirring;  cook  for  10  minutes  to 
make  roux. 

Mix  starch,  water,  soup  &  gravy  base,  and  pepper  in 
a  pot;  mix  well  to  dissolve  all.  lumps  and  slowly 
add  to  roux  in  kettle  with  constant  stirring  until 
all  starch  mixture  is  added.  Heat  to  200^  for 
20  minutes  with  agitation. 

3-  Raise  level  (volume)  of  product  in  kettle  with  water  to 
required  number  of  gallons.  Mix  well  to  blend,  ^ut 
off  steam.  Hold  for  Step  5. 

^  Slice  cooled  pork  hams  on  meat  slicer.  Slices  should 
wei^  approximately  2  oz  each.  Shingle  20  slices 
(2-i  lb)  of  pork- into  half- size  steaintable  aluminum  pans. 

Hold  for  Step  6. 

5“  Transfer  gravy  to  filling  machine. 

6-  Top  (fill)  panned  pork  slices  with.2^i  pounds  of  gravy. 

7”  Pass  panned  pork  and  gravy  thru,  lidding  ma<±m  to 
cover  and  close. 


Time 

(Minutes) 

10 

10 

23O- 

1? 

30 

10 

20 

10 

10 

10 


8-  Pass  covered  pans  thru  labelling  machine 


10 


Labels  shoiiLd  read^ 

Roast  ll*esh  Hto  w/Gravy  Date  Prepared; 

Net  Wt§  Servings;  10  of  2  ham  slices 

and  oz  gravy 

Reccnstituticn  Instructions  I 


Heat  covered  pans  Jn  preheated  325^F  oven  to  internal 
temperature  of  l65°F» 

Convection  oven;  I  hour  15  Dinutes 

Gcnventicnal  (ordinary)  oven;  1  hour  30  minutes 
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0PER4TI0NAL  GUIDE  FOR-JEAL  PAEMESM 
INSTRUCTIONS 

NOTES  These  Instructions  are  based  cn  using  Breaded  /  Check 

Veal  Cutlets  o  Points 

0-  Verify  components,  ingredients  5  and  spices  as  to 
nurnber  and  amounts  received  froirf  Prep,  Area, 

00“  Deliver  breaded  veal  cutlets  to  deep  fat  fryer 
area I  remaining  items  to  kettle  area, 

1“  Coci^breaded  .veal  cutlets  by  passing  thru  preheated 
(37p  F)  continuous  deep  fat -flyer  to  . internal  temp¬ 
erature  of  160  F  (about  3  minutes).  Place  10  cutlets 
an  half-size  steamtable  aluminum  pans.  Hold  for  Step 
6  belov^To 

2“  Heat  salad  oil  in  kettle  and  -Saute  .chopped  onions 
and  garlic  until  light  brown.  Combine  tomato 
products,  cheese,  salt,  sugar, oregano,  and  basil; 
mix  we^.;  -add  to..sauteed  . onions  In  kettle  and  heat 
to  l60°Fo 

3“  Plake  slurry  of  starch  and  water;  mix  well.  Add  to 
tomato  mixture  in  kettle  and  h6at  to.l8G^;  cook 
for  5  minutes  o 

Raise  level  (volume.)  of  product  in -kettle  with  water 
to  required  nimiber  of  gallons  using  measuring  stick; 
mix  well.  Shut  off  steam, 

5=  Transfer  sauce  to  filling  machine, 

6“  Top  (fill)  panned  cutlets  with  .2-lA. lb  of  sauce. 

7“  Pass  pans  of  Veal  Parmesan .  thru  closing  machine  to  cover 
and  close. 


8-  Pass  covered  pans  thru  labelling  machine. 

Labels  should  reads 

Veal  Parmesan  Date  Prepared; 

.  Servings;  10  of  1  cutlet 

&  3  oz  sauce 


Time 

(Minutes) 


10 


10 


30 


20 

15 

5 

10 

15 

10 

10 


Recanstitution  Instructiais  1 

Heat  covered  pans  Jn  preheated  .325^  ovens  to  internal 
temperature  of  165^F, 

Convection  ovens  1. hour  15  minutes 
Ccnvectional  (ordinaiy)  ovens  1  hour.  30  minutes 
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